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R E A D E R. 


Believe I have attempted a Branch of Cookery which 
Nobody has yet thought worth their while to write 
upon ; But as I have both ſeen, and found by Experience 
that the Generality of Servants are greatly wanting in 
that Point, therefore I have taken upon me to inſtru 
them in the beſt Manner I am capable; and I dare ſay, 
that every Servant who can but read will be capable of 
making a tolerable good Cook, and thoſe who have the 
leaſt N otion of - Cookery cannot miſs of being very 
good ones. | 
If I have not wrote in the high, polite Stile, I hope 
I ſhall be forgiven ; for my Intention is to inſtruct the 
lower Sort, and therefore muſt treat them in their own 
Way. For _— when I bid them lard a Fowl, if 
I ſhould bid them lard with large Lardoons, they would 
not know what I meant ; but when I fay they muſt lard 
with little Pieces of Bacon, they know what I mean. 
So in many other 'Things in Cookery, the great Cooks 
have ſuch a high Way of expreſſing themſelves that the 
r Girls are at a Loſs to know what they mean : 
And in all Receipt Books yet printed there are ſuch an 
odd Jumble of Things as would quite ſpoil a good Dith ; 
and indeed ſome Things ſo extravagant, that it would 
be almoſt a Shame to make Uſe of them, when a Diſh 
can be made full as good, or better without them. 
For Example ; when you entertain ten or twelve People 
you ſhall uſe for u Cullis a Leg of Veal and a Ham; 
which, with the other Ingredients, makes it very expen- 
live, and all this only to mix with other Sauce. And 
again, the Eſſence of a Ham for Sauce to one Diſh; 
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as rich and high a Sauce as all that will be, when done. 
For Example; take a large deep Stew-pan, half a 
« Pound of Bacon, Fat and Lean together, cut the Fat 
* and lay it over the Bottom of the Pan; then take a 
« Pound of Veal, cut it into thin Slices, beat it Well 
« With the Back of à Knife, lay it all over the/ Ba- 


of the Beef cut thin and well beat, lay a Layer of it 


% all over, with ſome Carrot, then the Lean of the Ba- 
„ con cut thin and laid over that; then cut two Onions 
and ſtrew over, a Bundle of Sweet Herbs, four or 
* five Blades of Mace, fix or ſeven Cloves, a Spoonful * 
«« of whole Pepper, Black and White together, half a 
_ « | Nutmeg beat, a Pigeon beat all to Pieces, lay that all 
* over, f an Ounce of Truffles and Morels, then 
* the reſt of your Beef, a good Cruſt of Bread toaſted 
* very brown and dry on both Sides: You may add an 
* old Cock beat to Pieces; cover it cloſe, and let it 
« ſtand over a flow Fire two or three Minutes, then 


pour in boiling Water enough to fill the Pan, cover 


till it is as ſtrong as you want it. This will be full 


„as good as the Eſſence of a Ham for all Sorts of 
Fouls, or indeed moſt Made-Diſhes, mixed with a 
„ Glafs of Wine and two or three Spoonfuls of Cat- 
« chup. When your firſt Gravy is cool ſkim off all the 


Fat, and keep it for Uſe.” This falls far ſhort of 


the Expence of a Leg of Veal and a Ham, and anſwers ' 
every Purpoſe you want. | 
to Market the Ingredients will not come to 
above half a Crown; or, for about Eighteen-pence you 


It you 
may make as much good Gravy as will ſerve twenty 


People. Take twelve Pennyworth of coarſe lean ; 
Beef, which will be fix or ſeven Pounds, cut it all to 


« Pieces, 


con; then have ſix Pennyworth of the coarſe lean Part ; 


it cloſe, let it ſtew till it is as rich as you would 
have it, and then ſtrain off all that Sauce. Put all 
« your Ingredients together again, fill the Pan with boi- 
„ling Water, put in a freſh Onion, a Blade of Mace, 
and a Piece of Carrot; cover it cloſe, and let it ſte * 
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Pieces, flour it well; take a Quarter of a Pound of 
10 Butter, put it into a little Pot or large deep 

tew-pan, and put in your Beef: Keep ſtirring it, 
« and when it begins to look a little Brown pour in a 
„Pint of boiling Water; ſtir it together, put in a large 
*« Onion, a Bundle of Sweet Herbs, two or three Blades 
« of Mace, five or fix Cloves, a Spoonful of whole Pep- 


per, a Cruſt of Bread toaſted, and a Piece of Carrot; 


« then pour in four or five Quarts of Water, ſtir all 
together, cover cloſe, and let it ſtew till it is as rich 
« as you would have it ; when enough, ſtrain it off, 
« mix with it two or three Spoonfuls of Catchup, and 
« half a Pint of yore Wine, then put all the Ingredients 
« together again, and put in two Quarts of boilin 

4 — 1 it cloſe and let it ol Si there 1s about 
« Pint; ſtrain. it off well, add it to the firſt, and give 


it a Boil all together.” This will make a great deal 


of rich good Gravy. | 
You may leave out the Wine, according to what Uſe 
u want it for: So that really one might have a genteel 

— for the Price the Sauce of one Diſh comes 


to. But if Gentlemen will have French Cooks, they 


muſt pay for French Tricks. 

A Frenchman, in his own Country, would dreſs a fine 
Dinner of twenty Diſhes, and all genteel and pretty, 
for the Expence he would put an Exgliſb Lord to for 
drefling one Diſh. But then there is the little petty Pro- 
fit. I have heard of a Cook that uſed fix Pounds of But- 
ter to fry twelve Eggs; when every Body knows, that 
underſtands Cooking, that half a Pound is full enough, 


or more than need be uſed : But then it would not be 


French. So much is the blind Folly of this Age, that 
they would rather be impoſed on by a French Booby, 


than give Encouragement to a good Engliſb Cook. 


doubt I ſhall not gain the Eſteem of thoſe Gentle- 
men : However, let that be as it will, it little concerns 
me; but ſhould I be ſo happy as to gain the good Opi- 
nion of my own Sex I defire no more, that will be a full 


Recompence for all my Trouble: And I only beg the 


A 2 Favour 


iv To be READER. 


Favour of every Lady to read my Book throughout 
before they cenſure me, and then I flatter myſelf I ſhall 
have their Approbation. |: 

I ſhall not take upon me to meddle in the ph ſical 
Way farther than two Receipts which will be o Uſe to 
the Publick in general: One is for the Bite of a mad 
Dog; and the other, if a Man ſhould be near where 
3 A is, he ſhall be in no Danger; which, if made 
Uſe of, would be found of very great Service to choſe 
who go Abroad. 3 

Nor ſhall I take r to direct a Lady in the Oe- 
conomy of her Family, for every Miſtreſs does, or at 
leaſt ought to know what is moſt proper to be done there; 

therefore I ſhall not fill my Book with a deal of Nonſenſe 
of that Kind, which I am very well aſſured none will 
have Regard to. 3 

I have indeed given ſome of my Diſhes French Names 
to diſtinguiſh them, becauſe they are known by thoſe 
Names : And where there 1s t Variety of Diſhes 
and a Table to cover, ſo there muſt be Variety of 
Names for them; and it matters not whether they be 
called by a French, Dutch.or Engliſh Name, fo they are 
good, and done with as little Expence as the Diſh will 
allow of. 

Nor ſhall I take upon me to direct a Lady how to ſet 
out her Table; for that would be impertinent, and leſſe- 
ning her Judgment in the Oeconomy of her Family. 
I hope ſhe will here find every Thing neceſſary for her 
Cook, and her own Judgment will tell her how they are 
to be placed. Norindeed do I think it would be pretty, 
to ſee a Lady's Table ſet out after the Directions of a 
Book. £2 Ps 

I ſhall ſay no more, only hope my Book will anſwer 
the Ends 1 intend it for ; which 1s to improve the Servants, 
and fave the Ladies a great deal of Trouble. 
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Jo jagg Pigeons 92 
To ftew Pigeons 93 
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To roaſt Partridges ib. 


- To boil Partridges 94 
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Braiſe 95 
To makepartridge: Pains ib. 
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A Pheaſant a la Braiſe 
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To boil a Pheaſant 4 ; 


To roaſt Snipes or Wood- 
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oodcocks 98 
To boil Snipes or 8 
ib. 
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To dreſs Ortolans 99 
To dreſs Ruffs and Reifs ib. 
To dreſs Larks ib. 
To dreſs Plovers ib. 
To dreſs Larks Pear Faſhi- 
on 100 
To dreſs a Hare 1b. 
A jugged Hare ib. 
To ſtew a Hare 101 
A Hare Civet Bb. 


Portugueſe Rabbits ib. 


Rabbits 8 iſe 
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To boil Rabbits ib. 


To dreſs Rabbits in Caſſe- 


role 103 
Mutton Kebob'd ib. 
A Neck of Mutton, call'd 


the haſty Diſh ib. 
To dreſs a Loin of Pork 
with Onions 104 
To make a Currey the In- 
dia way ib. 
To make a Pellow the In- 
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Another way 


10. 
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dreſſing Partridges 106 Cullis the Italian way — 
To make Fence of Ham Oullis of Crawfiffi 


107 A white Cullis 
A Cullis for all- Sorts of Sauce for a Brace of Par- 
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' Combs _ 111 
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To ſtew Cucumbers 113 
Lo ragoo Cucumbers ab, 
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| 252 ib. 
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115 
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ib. 
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Gravy ib, 
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Stewed Red Caboage ib. 


Fry'd Sauſages ib. 
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--- Mutton like Veniſon ib. 
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for Soops or Gravy A good Gravy Soop 128 
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tos Broth to keep for 135 
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A Rice white Pot ib. 


© O N T 


EM D'S 
1155 Page 
To make Rice Mik 159 | To bake Apples whole 168 
An Orange Foot - FLA To ſtew Pears ib. 
A Weſtminſter Fool ib. To ſtew Pears in a Sauce- 
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An excellent Sack Poſſet To make we? gs 171 
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A ſine Haſty- 0 ib. Another way 172 
To make Ha — wr” _ pretty. Almond 
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Vine Leaves Fritters ib. + To fricaſey Cod 3 | 
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To broil Mackrel whole ib. 
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To fry Herrings ib. 
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Cabbage ib. 
To make Water-Sokey ib. 


4 To ſtew Eels 183 


To ſtew Eels with Broth ib. 


* To dreſs a Pike ib. 


1 184 
To broil Cod-ſounds ib. 
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ib. 
Salmon in Caſes 186 
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To dreſs Lampreys 187 
To fry Lampreys ib. 
To pitchcock Eels ib. 
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To boil Sturgeon 190 
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way ib. 
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To boil Soals 192 
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10. 
To butter Crabs or Lobſters 
I 
To butter Lobſters another 


way ib. 
To roaſt Lobſters 194 
To make a fine Diſh of 
Lobſters ib. 
To dr eſs a Crab ib. 
To ſtew Prawns, Shrimps, 
or Crawhſh 1b. 
To make Collops-6f Oy 


{ters I 95 
To ſtew Muſſels - ub, 
Another way id. 
A third way 196 
To ſtew Scollops ib. 
To ragoo Oyſters ib. 
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ib. 
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. - . 198 
To fricaſey Skirrets ib. 
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A white Fricaſey of aun. 
rooms 
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To make Potatoe Cakes ib. 
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ton ib. 
To broil Potatoes ib. 
To fry. Potatoes ib. 
Maſhed Potatoes 202 


To grill Shrimps ib. 
Buttered Shrimps ib. 
To dreſs Spinach ib. 
Stewed Spinach and Eggs 


To boil Spinach when you 
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Fire, to do by itſelf 203 
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Rolls ib. 

To make Oyſter 5 
ib. 


To ſtew Parſnips ib. 
To maſh Parſni 204 
To ſtew Cucumbers ib. 
To ragoo French Beans ib. 
A Ragoo of Beans with a 
Force 205 
Or this way Beans ragoo'd 
with a Cabbage ib. 
Beans ragoo'd with Parſnips 
206 
Beans ragoo'd with Pota- 
toes ib. 


es. 
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To ragoo Sellery | 206 


To ragoo Muſhrooms 4 


2 pretty Diſh of Eggs ib. 
ggs à la Tri 5 ib. 
4 Fricaſey of Eggs ib. 
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To farce 209 
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Eggs 210 
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Peas Francoiſe ib. 
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k ſecond Orange 


A third Orange Puddin 
A fourth Orange Pu ok 


21 
Lemon Pudding 


din 


; g 
To boil an Almond Pud- 


ding 218 
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Eggs 222 
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Bread Puddin ib. 
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223 
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A Cheſnut res, Obs 
A fine plain baked aa 


little Cheater 
Pudding | 

An Apricot Pudding 22 
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— A Pike 1 ib. 
Salmon 241 
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= Of Roaſting, Boiling, &c. -. 
ol "HAT Profels'd Cooks will find Fault with. 
» touching upon a Branch of: Cookery which 
of i ' they never thought worth their Notice, is what 


I expect: However, this I know, it is the moſt neceſſary 
Part of it; and few Servants know how to roaſt and 
+3 boil to Perfection. | ; 
I don't pretend to teach profeſs'd Cooks, but my De- 
| ſion is to inſtruct the ignorant (which will likewiſe be of 
great Uſe in all private Families) and in ſo plain and full 
ge Ta Manner, that the moſt illiterate Perſon, who can but 
read, will know how to do every thing in Cookery well. 
I ſhall begin with Roaſt and Boil'd of all Sorts, and 
muſt defire the Cook to order her Fire according to what 
3 me is to dreſs; if any thing very little or thin, then a 
Pretty little briſk Fire, that it may be done quick and 
nice: If a very large Joint, then be ſure a good Fire be 
laid to cake. Let it be clear at the Bottom; and when 
your Meat is half done, move the Dripping- pan and Spit 
a little from the Fire, and ſtir up a good briſk Fire; for, 
4 —_— to the Goodneſs of your Fire, your Meat M- 
be done ſooner or later. „ 1 os 4 es 
I f Beef, be ſure to paper the Top, and baſte it well 
all the time it is roaſting, and throw. a handful of Salt on 
Fit. When you ſee the Smoke draw to the Fire, it. ãs near 
enough; then take off the Paper, baſte it well, and drudge 
it with a little Flour to make a fine Froth. (Never fait 
7 your roaſt Meat before you lay it to the Fire, for that 
draw out all the Gravy. If you would keep it a few 
3 B Day: 
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Days before you dreſs it, dry it very well with a clean 


Cloth, then flour it all over, and hang it where the Air i 


will come to it; but be ſure always to mind that there is 
no damp Place about it, if there 1s, you muſt dry it well 
with a Cloth.) Take np your Meat, and garmiſh your 
Diſh with nothing but Horſe-radiſh. 
MUTTON ad L AM B.” 


As to roaſting of Mutton; the Loin, the Saddle of . 


Mutton (which is the two Loins) and the Chine (which is 


the two Necks) muſt be done as the Beef above: But all © 


other ſorts of Mutton and Lamb muſt be roaſted with a 
quick clear Fire, and without _ ; baſte it when you 
lay it down and juſt before you take it Ps and drudge it 
with a little Elour; but be ſure not to uſe too much, for 
that takes away all the fine Taſte of the Meat. Some 
chuſe to ſkin a Loin of Mutton, and roaſt it brown with- 
out Paper: But that you may do juſt as you pleaſe, but 
be ſure always to take the Skin off a Breaſt of Mutton. 
VEAL. | 

As to Veal, you muſt be careful to roaſt it of a fine 
brown; if a large Joint, a very 7 Fire; if a ſmall 

Joint, a pretty little briſk Fire; if a Fillet or Loin, be 


ſure to paper the Fat, that you loſe as little of that as 


ible. Lay it ſome Diſtance from the Fire till it is 
ſoaked, then lay it near the Fire. When you lay it down, 


baſte it well with good Butter; and when it is near e- 
nough baſte it again, and drudge it with a little Flour. ©? 


The Breaft you muſt roaſt with the Caul on till it is nigh 


enough; and ſkewer the Sweetbread on the back-fide of 1 
the Breaſt. When it is nigh enough, take off the Caul, 


baſte it, and drudge it with a little Flour. 
P 
Pork muſt be well done, or it is apt to Surfeit. When 


you roaſt a Loin, take a ſharp Penknite and cut the Skin | p 


acrois, to make the Crackling eat the better. The 


Chine you mult not cut at all. 


of Bread; throw theſe over it all the Time it is roaſting, 

then have a little drawn Gravy to put in the Diſh with 

the Crumbs that drop from it. Some love the 2 * 
ä . | ſtufle 


The beſt way to roaſt a 
Leg, is firſt to parboil it, then ſkin it and roaſt it; baſte 
it with Butter, then take a little Sage, ſhred it fine, a lit- F 
tle Pepper and Salt, a little Nutmeg, and a few Crumbs IF 
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. EMuffed with Onions and Sage ſhred ſmall, with a little 
pepper and Salt, Gravy and Apple Sauce to it. This 
they call a Mock-Gooſe. The Spring, or Hand of Pork, 
f very young, roaſted like a Pig, eats very well, other- 
1ſe it is better boiled. The Spare-rib ſhould be baſted 
Mith a little bit of Butter, a very little duſt of Flour, and 
* Home Sage ſhred ſmall: But we never make any Sauce 
do it but Apple-Sauce, The beſt Way to dreſs Pork 
HPriſkins is to roaſt them, baſte them with a little Butter 
and crumbs of Bread, Sage, and a lictle Pepper and Salt. 
few eat any Thing with theſe but Muſtard. 
= 70 Roaſt à PI G. 
Spit your Pig and lay it to the Fire, which muſt be 
fery good at each End, or hang a flat Iron in the middle 
pf the Grate. Before you lay your Pig down, take a 
+ Wttle Sage ſhred ſmall, a piece of Butter as big as a Wal- 
Mut, and a little Pepper and Salt; put them into the Pig 
Ind ſew it up with coarſe Thread, then flour it all over 
"MFery well, and keep m_— it till the Eyes drop out, or 
Jou find the Crackling hard. Be ſure to fave all the 
Prary that comes out of it, by ſetting Baſons or Pans 
Inder the Pig in the Dripping-pan, as ſoon as you find 
be Gravy begin to run. When the Pig is enough, ſtir 
Ke Fire up briſk ; take a coarſe Cloth, with about a 
Quarter of a Pound of Butter in it, and rub the Pig all 
over till the Crackling is quite criſp, and then take it up. 
Lay it in your Diſh, and with a ſharp Knife cut off the 
Head, =; then cut the Pig in two, before you draw out 
he Spit. Cut the Ears off the Head ws lay at each 
End, and cut the Under-Jaw in two and lay on each 
$:de: Melt ſome good Butter, take the Gravy you ſaved 
4 d put into it, boil it, and pour it into the Diſh with 
he Brains bruiſed fine, and the Sage mixed all together, 
ind then ſend it to Table. 
is Different Sorts of Sauce for a P I G. 
There are ſeveral ways of making Sauce for a Pig. 
Fome don't love any Sage in the Pig, only a cruſt of 
s Pread; but then you ſhould have a little dried Sage rub- 
, 4 2d and mixed with the Gravy and Butter. Some love 
3, Pread-Sauce in a Baſon; made thus: Take a Pint of 
e Nater, put in a good Piece of Crumb of Bread, a Blade 
d f Mace, and a little whole Pepper; boil it for abou: 


five 
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five or fix Minutes, and then pour the Water off: Take 
out the Spice, and beat up the Bread with a good Piece 
of Butter. Some love a few Currants boiled in it, a 
Glaſs of Wine, and a little Sugar; but that you may do 
juſt as you like it. Others take half a Pint of good 
Beef Gravy, and the Gravy which comes out of the Pig, 
with a Piece of Butter rolled in Flour, two Spoonfuls of 
Catchup, and boil them all together; then take the 
Brains of the Pig and bruiſe them fine, with two E 
boiled hard and chopped: Put all theſe together, wh 
the Sage in the Pig, and pour into your Diſh. It is very 
good Sauce. When you have not Gravy enough comes p. 
out of your Pig with the Butter for Sauce, take about 

half a Pint of Veal Gravy and add to it: Or ſtew the 


Petry-Toes, and take as much of that Liquor as will do 50 
for WMith the other. i E 
To Nuarter of a PIG, LAMB foi. | 


When >Famb is very dear, take the Hind-Quar- 
ter of a largꝭ Pig; take off the Skin and roaſt it, and it 
will eat like Lamb with Mint Sauce, or with a Sallad or 
Seville Orange. Half an Hour will roaſt it. o 

To Bake a PI G. | 
Tf you ſhould be in a Place where you cannot roaſt a 
Pig, lay it in a Diſh, flour it all over very well; and rub * 
it over with Butter; Butter the Diſh you lay it in, and 
put it into an Oven. When it is enough, draw it out I 
of the Oven's Mouth, and rub it over with a buttery res 
Cloth; then put it into the Oven again till it is dry, take WF 
it out and lay it in a Diſh; cut it up, take a little Veal 
Gravy, and take off the Fat in the Diſh it was bak d in, 
and there will be ſome good Gravy at the bottom; put 
that to it, with a little Piece of Butter roHed in Flour; 
boil it up, and put it into the Diſh with the Brains. arid 
Sage in the Belly. Some love a Pig brought whole to 
Table, then you are only to put what Sauce you like into 


the Diſh. 
To melt BUTTER. 
In melting of Butter you muſt be very careful; E Wh 
_ Sauce-pan be well tinn'd, take a Spoonful of cold 
Vater, a little Duſt of Flour, and your Butter cut t0 
Pieces: Be ſure to keep ſhaking your Pan one NY ſer 
; - : car 
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fear it hould oil; when it is all melted, let it boil, and 
it will be ſmooth and fine. A Silver Pan is beſt. 
Ta Reſt GEESE, TURKIES, &c. 

When you roaſt a Goaſe, Turky, or Fowls of any 
Sort, take care to ſinge them with a Piece of white Paper, 
and. baſte them with Butter; drudge them with a little 
Flour, and when the Smoak begins to draw to the Fire, 


and they look plump, baſte them again, and drudge them 


with a little Flour, and take them up. 
Sauce far a GOOSE. 

For a Gooſe make a little good Gravy, and put it in a 

Baſon by itſelf, and ſome Apple-Sauce in another. 
Sauce fir a TURKY. 

For a Turky good Gravy in the Diſh, and eitler 

Bread or Onion Sauce in a Baſon. 
| Sauce for F OWLS. 

To Fowls you ſhould put good Gravy in the Diſh, 
ad either Bread or Egg Sauce in a Baſon. 
| Sauce for DUCKS. * 
. For Ducks a little Gravy in the Diſh, and Onion in a 

Cup, if liked. We | 
Sauce for PHE AS ANTS and P ARTRIDGES. 

Pheaſants and Partridges ſhould have Gravy in theDiſh, 
and Bread Sauce in a Cup. 
$ Sauce fr L ARKS. 

Larks, roaſt them, and for Sauce have Crumbs of 
Bread done thus: Take a Sauce-pan or Stew-pan and 
ſome Butter; when melted, have a good Piece 
of Bread, and rub it in a clean Cloth to Crumbs, then 
row it into your Pan; keep ſtirring them about till they 
pre brown, then throw them into a Sieve to drain, and 
lay them round your Larks. 

To Reef WOODCOCKS and S NIPES. 
Put them on a little Spit; take a Round of a Three- 
denn Loaf and toaſt it brown, then lay it in a Diſh un- 
er the Birds, baſte them with a little Butter, and let the 
nil drop on the Toaſt. When they are roaſted put the 
Loaſt in the Diſh, lay the Woodcocks on it, and have 
bout a Quarter of a Pint of Gravy ; pour it into the 
Viſh, and let it over a Lamp or Chafling-diſh for three 
linutes, and ſend them to Table. You are never to. 
any thing out of a Woodcock or Snipe. 
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To Reeft a PIGEON. | ; 

Take ſome Parſley, ſhred fine, a Piece of Butter ag 
big as a Walnut, a little, Pepper and Salt; tye the Neck 
End tight; tye a String round the Legs and Rump, and 
faſten the other End to the Top of the Chimney-piece: 
Paſte them with Butter, and when they are enough lay 
them in the Diſh, and they will ſwim with Gravy. You 
may put them on a little ſmall Spit, and then tye both 


Ends cloſe. | 
To Bril a P IG E O M. | 

When you broil them, do them in the ſame Manner, 
and take care your Fire is very clear, and ſet your Grid- 
ien high, that they may not burn, and have a little 
melted Butter in a Cup. You may ſplit them, and broil 
tnem with a little Pepper and Salt; and you may roaf 
them only with a little Parſley and Butter in the Diſh. 

Direfions fer GEESE and DUCKS. 

As to Geeſe and Ducks, you ſhould have ſome Sage 
ſhred fine, and a little Pepper and Salt, and put them 
into the belly; but never put any thing into Wild Ducks, 

To Reſt a HARE. 

Take your Hare when it is cas'd and make a Pud- 
ding ; take a Quarter of a Pound of Sewet, and as much 
Crumbs of Bread, a little Parſley ſhred fine, and about 
as much Thyme as will lie on a Six-pence, when ſhred; 
an Anchovy ſhred ſmall, a very little Pepper and Salt 
ſome Nutmeg, two Eggs, and a little Lemon-peel: Mir 
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all this together, and put it into the Hare. Sew up thi * 
Belly, ſpit it, and lay it to the Fire, which muſt be a good b. 
one. Your Dripping- pan muſt be very clean and nice _ 


Put two Quarts of Milk and half a Pound of Butter in- 
to the Pan; keep baſting it all the while it is roaſting 
with the Butter and Milk till the Whole is uſed, and 
your Hare will be enough. You may mix the Liver in * 


the Pudding, if you like it. Vou muſt firſt parboil it Dj 
and then chop it fine. 1 
Dig erent Sorts of Sauce for a HARE. * 
Take for Sauce a Pint of Cream and half a Pound of Th 
freſh Butter; put them in a Sauce-pan, and keep ſtirring WF ane 


it with a Spoon till all the Butter is melted, and the Sauce 
as thick; then take up the Hare, and pour the Sauce in- 
to the Diſh. Another Way to make Sauce for a Hare, 

i 
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is to * Gravy, thickened with a little Piece of 
Butter rolled in Flour, and pour it into your Diſh. Vou 
may leave the Butter out, it you don't like it, and have 
ſome Currant Jelly warm'd in a Cup, or Red Wine and 
Sugar boil'd to a Syrup: Done thus; take half a Pint of 
Red Wine, a Quarter of a Pound of Sugar, and ſet over 
a flow Fire to ſimmer for about a Quarter of an Hour. 
You may do half the Quantity and put it into your Sauce- 
Boat or Baſon, | 
To bail STE AXKS. 


Firſt have a very clear briſk Fire; let your Gridiron 


be very clean; put it on the Fire, and take a Chaſfing- 
diſh with a few hot Coals out of the Fire: Put the Diſh 
on it which is to lay your Steaks on, then take ine 
Rump Steaks about Half an Inch thick; put a little 
ber and Salt on them, lay them on the Gridiron, and 
(if you like it) take a Shalot or two, or a fine Onion, 
and cut it fine; put it into your Diſh : Don't turn your 
Steaks till one fide is done, then when you turn the other 
fide there will ſoon be a fine Gravy lie on the top of che 
Steak, which you muſt be careful not to loſe. When the 
Steaks are enough take them carefully off into your Diſh, 
that none of the Gravy be loſt; then have ready a liot 
Diſh or Cover, and carry them hot to Table, with the 
Cover on. 

Directions concerning the Sauce for ST EAX 8. 

If you love Pickles or Horſe-radiſh with Steaks, ne- 
ver garniſh your Diſh, becauſe both the garniſhing will 
be dry, and the Steaks will be cold, but lay thoſe Things 
on little Plates, and to Table. The great nicety 
is to have them hot and full of Gravy. 

General Directiʒoms concerning Broiling. 

As to Mutton and Pork Steaks, you muſt ** them 
turning quick on the Gridiron, and have ready your 
{ Diſh over a Chaffing- diſh of hot Coals, and carry them 
to Table covered hot. When you broil Fowls or Pigeons 
always take Care your Fire is clear, and never baſte any 
Thing on the Gridiron, for it only makes it ſmoaked 
and burnt. 

General Direfions concerning Boiling. 

As to all Sorts of boiled Meats, allow a Quarter of an 

Hour to every Pound; be ſure the Pot is very clean, and 
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ſkim it well, for every Thing will have a Seum riſe, 
and if that boils down it makes the Meat black. Al! 
Sorts of freſh Meat you are to put in when the Water 
boils, but ſalt Meat when the Water is cold. 

| To il a HA M. | 

When you boil a Ham, put it into a Copper, if you 
have one; let it be about three or four Hours before it 
boils, and keep it well ſkimmed all the Time; then, if it 
is a ſmall one, one Hour and a Half will boil it, after 
the Copper begins to boil; and if a large one, two Hours 
will do: For you are to conſider the Time it has been 
heating in the Water, which ſoftens the Ham, and make 
it boil the iooner. 

To Boil a TO NG UE. 

A Tongue, if ſalt, put it in the Pot over Night, and 
don't let it boil till about three Hours before Dinner, and 
then boil all that three Hours; if freſh out of the Pickle, 

two Hours, and put it in when the Water boils. 
T boi FO L S an HO US EL AMB. 

Fowls and Houſe-Lamb boil in a Pot by themſelves, 
in a good deal of Water, and if any Scum riſes take it 
off. They will be both ſweeter and whiter than if boiled 
in a Cloth. A little Chicken will be done in fifteen Mi- 
nutes, a large Chicken in twenty Minutes, a good Foul 
in half an Hour, alittle Turky or Gooſe in an Hour, 
and a large Turky in an Hour and a Half. 

Sauce for a boiled TURKY.. 

The beſt Sauce to a boiled Turky is this: Take a little 
Water, or Mutton Gravy, if you have it, a Blade of 
Mace, an Onion, a little bit op Thyme, a little Bit of 
Lemon-peel, and an Anchovy ; boil all theſe together, 
ſtrain them through a Sieve, melt ſome Butter and add 
to them, and fry a few Sauſages and lay round the Diſh. 
Garniſh your Diſh with Lemon. 8 

Sauce for a boiled GOOSE. 

Sauce for a boiled Goole muſt be either Onions or Cab- 
bage, firſt boiled, and then ſtewed in Butter for five 
Minutes, | 

Sauce for boiled DUCKSor RABBITS, 

To boiled Ducks. or Rabbits, you muſt pour boiled 
Onions over them, which make thus: Take the Onions, 
peel them, and boil them in a great deal of Water; ſhift 


your 
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vour Water, then let them boil about two Hours, take 
them up and throw them into a Cullender to drain, then 
with a Knife chop them on a Board ; put them into a 
Sauce-pan, juſt ſhake a little Flour over them, pat in 
a little Milk or Cream, with a good Piece of Butter; ſet 
them over the Fire, and when. the Butter is al melted 
they are enough, But if you would have Onion Sauee in 
half an Hour, take your Onions, peel them, arid cut them 
in thin Slices, em mto Milk and Water, and when 
the Water boils they will be done in twenty Minutes, 
then throw them into a Cullender to drain, and cho 
them and put them into a Sauce-pan ; ſhake in a li 


| Flour, with a little Cream, if you have it, and a 


Piece of Butter ; ſtir all together over the Fire till the 
Butter is melted, and they will be very fine. This Sauce 
is very good with roaſt Mutton, and it is the beft Way of 
boiling Onions. 
To Raft VENISON. 
Take a Haunch of Veniſon, and fpit it; take four 


| Sheets of white Paper, butter them well, and roll about 


vour Veniſon, then tye your Paper on with a ſmall 
String, and baſte it very well all the Time it is Roaſting. 


| If your Fire is very good and briſk, two Hours will do 
it; and, if a ſmall ch, an Hour and a Half. The 


Neck and Shoulder muſt be done in the ſame Manner, 
which wilt take an Hour anda Half, when it is enough 
take off the Paper, and drudge it with a little Flour juſt 
to make a Froth; but you muſt be very quick, for fear” 
the Fat ſhould melt. You muſt not put any Sauce in the- 
Diſh but what comes out of the Meat, but have ſome-ve- 
ry good Gravy and pit into your Sauce-boat or Baſon: 
You muſt always have ſweet Sauce with your Veniſon in 
another Baſon. IF it is a very large Haunch it will take 
two Hours and a Half. N 
Different Sorts of Sauce for Y E NISOMN. 
You may take either of theſe Sauces for Veniſon : Cur- 
rant Jelly warmed ; or half a Pint of Red Wine, with a 
Quarter of a Pound of Sugar, ſimmered over a clear Fire 
for five or ſix Minutes; or half a Pint of Vinegar, and 
2 Quarter of, a Pound of Sugar, ſimmered till it is a 


\ 


vyrap. | 
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ToraſtMUTTONFENIS O N Fohin, 
Take a Hind-Quarter of fat Mutton, and cut the 
like a Haunch ; lay it in a Pan with the back-fide of 
it down, pour a Bottle of Red Wine over it, and let it lye 
twenty-four Hours, then ſpit it, and baſte it with the ſame 
Liquor and Butter all the Time it is roaſting at a good 
quick Fire, and an Hour and a Half will doit. Have a 
little good Gravy in a Cup, and ſweet Sauce in another. 
A good fat Neck of Mutton eats finely, done thus. 
Tokeep YENISON or HARES faveet ; or to make 
them freſh, when they ſtink. | 
If your Veniſon be very ſweet, only dry it with a 
Cloth, and hang it where the Air comes. . If you would 
keep it any Time, dry it very well with clean Cloths, 
rub it all over with beaten Ginger, and hang it in an airy 
Place, and it will keep a great while. If it ſtinks, or 1s 
muſty, take ſome luke-warm Water, and waſh it clean; 
then take freſh Milk and Water luke-warm, and waſh it 
again ; then dry it in clean Cloths very well, and rub it 


all over with beaten Ginger, and hang it in an airy ' 


Place. When you roaſt it, you need only wipe it with 
a clean Cloth and paper it, as before n Never 
do 4 Thing elſe to Veniſon, for all other Things ſpoil 
your Veniſon, and this preſerves it better than any Thing 
= can do. A Hare you may manage juſt the ſame 


ay. 
To roafla T O NGUE,wuUDDE R. 
Parboil it firſt, then roaſt it, ſtick eight or ten Cloves 
about it ; baſte it with Butter, and have ſome Gravy and 
| ſweet Sauce. An Udder eats very well, done the ſame 


Way. 

7 N To roaſt RABBITS. 

Baſte them with good Butter, and drudge them with a 
little Flour. Half an Hour will do them, at a very 
quick clear Fire; and, if they are very ſmall, twenty 
Minutes will do them. Take the Liver, with a little 
Bunch of Parſley, and boil them, and then chop them 
very fine together. Melt ſome good Butter, and put 
haif the Liver and Parſley into the Butter ; pour it into 
the Diſh, and garniſh the Diſh with the other half, Let 
your Rabbits be done of a fine light brown. 4 

0 
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| Piece of that Weight two Hours will roaſt it. 
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Jo roaſt a RABBIT, HARE Faſhion. 
Lard a Rabbit with Bacon ; roaſt it as you do a Hare, 
and it eats very well : But then you muſt make Gravy 
Sauce; but if you don't lard it, white Sauce. | 
TURKIES, PHEAS ANTS, Sc. may be larded. 
You may lard a Turky, or Pheaſant, or any Thing, 


juſt as you like it. 


Jo roaſt a FOWL, PHEAS ANT Faſhion. . 

If you ſhould have but one Pheaſant, and want two in 
a Diſh, take a large full-grown Fowl, keep the Head on, 
and truſs it juſt as you do a Pheaſant ; lard it with Bacon, 
but don't lard the Pheaſant, and no. body will know it. - 

Rules. to be abſerved in roaſting. 

Take great Care the Spit be very clean ; and be ſure 
to clean it with nothing but and Water. And 
wipe it with a Cloth; for Oil, Brick-duft, and. 
ſuch Things, will ſpoil your Meat. 

BEE F. 

To roaſt a Piece of Beef of about ten Pounds will 
take an Hour and a Half, at a good Fire. Twenty 
Pounds Weight will take three Hours, if it be a thick 
Piece ; but if be & thin Piece of twenty Pounds Weight, 
two Hours and a Half will do it; and ſo on, according 
to the Weight of your Meat, more or leſs. Obſerve, In 
froſty Weather your Beef will take Half an Hour longer. 

MUTTON. 

ALeg of Mutton of fix Pounds will take an Hour at a 
quick Fire; if froſty Weather an Hour and a Quarter; 
nine Pounds, an Hour and a Half; a Leg of twelve 
Pounds will take two Hours; if froſty, two Hours and. 
a Half; a large Saddle of Mutton will take three Hours, 
becauſe of papering it; a ſmall Saddle will take an Hour 
and a Half, and ſo on, according to the Size; a Breaſt 
will take Half an Hour at a quick Fire; a Neck, if 
large, an Hour ; if very ſmall, little better than Half an 
Hour; a Shoulder much about the ſame Time as the 


Leg.. 
PORK. 
Pork muſt be well done. To every Pound allow a 
Quarter of an Hour; For Example ; a Joint of twelve 
Pounds Weight three Hours, and ſo on; if it be a thin 


Dircc- 
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Directions concerning Beef, Mutton and Pork. 
Theſe three you may baſte with fine nice Dripping. 
Be ſure your Fire be very good and briſk ; but don't lay 
your Meat too near the Fire, for fear of burning or 
4. | 


Veal takes mack the ſame Time roaſting as Pork ; but 
et, and baſte 


be ſure to paper the Fat of a Lain or F 
your Veal with good Butter. | 
HOUSE-L AMB. | 


If a: large Fore-Quarter, an Hour and a Half; if a 


ſmall one, an Hour. The Out-fide muſt be papered, 
baſted with good Butter, and you muſt have a very quick 
Fire. If a Leg, about three Quarters' of an Hour; a 
Neck, Breaſt, or Shoulder, three Quarters of an Hour; 
if very ſmall, Half an Hour will do. 

| 4 P TG. * 

If juſt killed, an Haur; if killed the Day before, an 
Hour and a Quarter; if a very large one, an Hour 
and a Half. But the beſt Way to judge is When the Eyes 
drop out, and the Skin is grown very hard; then you 
muſt rub it with a coarſe Cloath, with a good Piece of 
Butter rolled in it, till the Crackling is eriſp, and of a 
fine light brown. 

4 HARE. | 


You muſt have a quick Fire. If it be a ſmall Hare, 
put three Pints of Milk and Half a Pound of freſh But- 
ter ig the Dripping-Pan, which muſt be very clean and 
nice; if a large one, two Quarts of Milk and half a 
Pound of freſh Butter. You muſt baſte your Hare well 
with this all the Time it is roaſting, and when the Hare 
has ſoaked up all the Butter and Milk it will be enough. 
4 TURKY. | 
A middling Turky will take an Hour ; a very large 


one, an Hour and a Quarter; a ſmall one, three Quar- 


ters of an Hour. You muſt paper the Breaſt till it 1s 
near done enough, then take the Paper off and froth it 


up. Your Fire muſt be very good. 


4 GOOSE. 
Obſerve the ſame Rule. 
Fours. 


* maze Plain and Fafy. 13 
FOWLS. 

A large Fowl, three Quarters of an Hour; a middlin 
one, an Hour; very ſmall Chickens, twenty Mi- 
nates. Your Fire muſt be very quick and clear when 
you lay them down. oat 4h 2 

"TAME DUCKS. 
Obſerve the ſame Rules. 18 
WILD DUCKXS. | 

Ten Minutes at a very quick Fire will do them; but 

if you love them well done, a Quarter of an Hour. 
7 FAI. WIGEBON, &c. 

Obſerve the ſame Rules. | 
WOODCOCKS, SNIPES and P ARTRIDGES. 

They will take twenty Minutes. 

PIGEONS nd LARKS. 

They will take fifteen Minutes to do them. 

Directions concerning POULTRY. 

If your Fire is not very quick and clear when you lay 
your Poultry down to roaſt, it will not eat near ſo ſweet, 
or look fo beautiful to the Eye. 

To keep ME AT hot. © 5 

The beſt Way to keep Meat hot, if it be done be- 
fore your Company is ready, is. to ſet. the Diſh over a 
Pan of boiling Water; cover the Diſh with a deep Co- 
ver ſo as not to touch the Meat, and throw a Cloth over 
all. Thus you may keep your Meat hot a long Time, 
and it is better than over roaſting and ſpoiling the Meat. 
The Steam of the Water keeps che Meat hot, and don't 
draw the Gravy out or dry it up; whereas if you ſet a 
Diſh of Meat any Time over a Chaffing-Diſh of Coals, 
it will dry up all the Gravy and ſpoil the Meat. 

75 areſs GREENS, ROOTS, &c. 
Ahways be very cateful that your Greens be nicely 
picked and waſhed. You ſhould lay them in a clean 
Pan for fear of Sand or Duſt, which is apt to hang round 
wooden Veffels. Boil all your Greens in a Capper 
Sauce Pan by themſelves with a great Quantity of 

Water. Boil no Meat with them, for that diſcolours 
them. Uſe no Iron Pans, c. but let them be Copper, 
Braſs or Silver. | 1 
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To ares SPINACH. | 

Pick it very clean, and waſh it in five or ſix Waters ; 

t it in a Sauce-pan that will juſt hold it, throw a 
ittle Salt over it, and cover the Pan cloſe. Don't put 
any Water in, but ſhake the Pan often. You muſt put 
your Sauce-pan on a clear quick Fire. As ſoon as you 
find the Greens are ſhrunk and fallen to the bottom, 
and that the Liquor which comes out of them boils up, 
they are enough. Throw them into a clean Sieve to 
drain, and juſt give them a little Squeeze. Lay them 
in a Plate, and never put any Butter on it, but put it in 


a Cup. 

3 To dreſs CABBAGES, &c. 
Cabbage, and all Sorts of young Sprouts, muſt be 
boiled in a great deal of Water. en the Stalks are 
tender, or fall to the bottom, they are enough ; then 
take them off, before they loſe their Colour. Always 
throw Salt into your Water before you put your Greens 
in. Young Sprouts you ſend to the Table juſt as they 
are, but Cabbage is beſt chopped and put into a Sauce- 
pan with a — Piece of Butter, ſtirring it for about 
five or fix Minutes till the Butter is melted, and then ſend 
it to 'Table. ; 

Ba To drt CARROTS. 

Let them be ſcraped very clean, and when they are 
enough rub them in a clean Cloth, then ſliee them into 
a Plate, and pour ſome melted Butter over them. If 
they are young Spring Carrots, Half an Hour will 
boil them; if large, an Hour; but old Sandwich Car- 
rots will take two Hours. | 

Te ares TURNIPS. | 

They eat beſt boiled in the Pot, and when enough 
take them out and put them into a Pan and maſh them 
with Butter and a little Salt, and ſend them to Table. 
But you may do them thus ; -pare your Turnips, and 
cut them into Dice as big as the Top of one's Finger; 

ut them into a clean Sauce-pan and juſt cover them with 
ater ; when enough throw them into a Sieve to drain, 
and put them into a Sauce-pan with a good Piece of But- 
ter; ſtir them over the Fire for five or fix Minutes, and 
ſend them to Table. 


— 


10 
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To areſt P ARSNIPS. | 
ſhould be boiled in a great deal of Water, and 

when you find they are ſoft (which you will know by 
running a Fork into them) take them up, and carefull 
ſcrape all the Dirt off them, and then with a Knife ſcrape 
them all fine, throwing away all the ſticky Parts; then 
put them into a Sauce-pan with ſome Milk, and ſtir them 
over the Fire till they are thick. Take great Care they 
don't burn, and add a good Piece of Butter and a little 
Salt, and when the Butter is melted ſend them to Table. 
| = B RO CX AULA. 
Strip all the little Branches off till you come to the top 
one, then with a Knife peel off all the hard outſide Skin 
u hich is on the Stalks and little Branches, and throw them 
into Water. Have a Stew- pan of Water with ſome Salt 
init: When it boils put in the Brockala, and when the 
Stalks are tender it is enough, then ſend it to Table with 
Butter in a Cup. The French eat Oil and Vinegar with it. 

To drſs POTATOES. 

You muſt boil them in as little Water as you can with- 
out burning the Sauce-pan. Cover the Sauce-pan cloſe, 
and when the Skin begins. to crack they are enough : 
Drain all the Water out and let them ftand covered for a 
Minute or two ; then peel them, lay them in your Plate, 


and pour ſome melted Butter over them. The beſt Way 
to 


o them is, when they are peeled to lay them on a 
Gridiron till they are of a fine brown, and ſend them to 
Table. Another Way is to put them into a Sauce-pan 
with ſome good Beef — wn „cover them cloſe, and 
ſhake the Sauce-pan often for tear of burning to the Bot- 
tom : When they are of a fine brown and criſp, take 
them up in a Plate, then put them into another for fear 
of the Fat, and put Butter in a Cup. | 
To dreſs CAULIFLOWERS. 

Take your Flowers, cut off all the green Part, and 
then cut the Flowers into four, and lay them in Water for 
an Hour: Then have ſome Milk and Water boiling, put 
in the Cauliflowers, and be ſure to ſkim the Sauce- pan 
well. When the Stalks are tender take them carefully up, 
and put tliem into a Cullender to drain; then put a 
Spoonful of Water into a clean Stew-pan with a little 
Duſt of Flour, about a Quarter of a Pound of 3 
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and ſhake it round till it is all finely melted, with a little 
Pepper and Salt; then take Half the Cauliflower and cut 
it as you would for Pickling, lay it into the Stew- 
turn it, and ſhake the Pan round. Ten Minutes will do it. 

the ſtewed in the Middle of your Plate, and the 
boiled round it: Pour the Butter you did it in over it, and 
ſend it to Table: | 

| To dreſs FRENCH BEANS. 

Firſt ſtring them, then cut them in two, and afterwards 
acroſs : But if you would do them nice, cut the Bean 
into four, and then acroſs, which is Eight Pieces; lay 
them into Water and Salt, and when your Pan boils put 
in ſome Salt and the Beans : When they are tender they 
are enough ; they will be ſoon done. Take Care they 
don't loſe their fine Green. Lay them in a Plate, and 
have Butter in a Cup. 

| To areſs ARTICHOKES. | 

Wring off the Stalks, and put them into the Water 
cold with the Tops downwards, that all the Duſt and 
Sand may boil out. When the Water boils, an Hour and 
a Half will do them. 

To dares ASPARAGUS. ', 

Scrape all the Stalks very carefully till they look white; 
then cut all the Stalks even alike, throw them into Wa- 
ter and have ready a Stew-pan boiling: Put in ſome Salt, 
and tye the Aſparagus in little bundles. Let the Water 
keep boiling, and when they are a little tender take them 
up. If you boil them too much you loſe both Colour 
and Taſte. Cut the Round of a ſmall Loaf about Half 
an Inch thick, toaſt it brown on both Sides, dip it in 
the Aſparagus Liquor, and lay it in your Diſh: Poura 
little Butter over the Toaſt, then lay your Aſparagus on 
the Toaſt all round the Diſh with the white Tops out- 
ward. Don't pour Butter over the Aſparagus, but have 
your Butter in a Baſon, and ſend it to Table. 

Directions concerning Garden Things. 

Moſt People ſpoil Garden Things by over boiling them: 
All Things that are Green ſhould have a little Criſpneſs, 
for if they are over boiled they neither have any Sweet- 
neſs or Beauty. | 

To dreſs BEANS and BACON. 
When you dreſs Beans and Bacon, boil the Bacon 70 
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itſelf and the Beans by themſelves, for the Bacon will 
ſpoil the Colour of the Beans. Always throw ſome Salt 
into the Water, and ſome Parſley mcely picked. When 
the Beans ate enough (which you will know by their 
being tender) throw them into a Cullender to drain : 
Take up the Bacon and ſkin it ; throw ſome Raſpings of 
Bread over the Top, and if you have an Iron make it 


red-hot and hold over it, to brownthe Top of the Bacon: 


If you have not one, ſet it before the Fire to brown. 
Lay the Beans in the Diſh, and the Bacon in the Middle 
— — Top, and ſend them to Tahle, with Butter in a 

on. | 
To muke Gr a TURKY, or Sort of FOFTL. 

Take a — the lean Part of the 3.2 hack it 
with a Knife, flour it well, have ready a Stew-pan with 
a Piece of freſſi Butter: When the Batter is melted put 
in the Beef, fry ir till it is brown, and then pour in a 
little boiling Water; ſhake it round, nnd Jl fill up 
with a Tea-kettle of boiling-Water: Stir it all together, 
and put in two or three blades of Mace, four or five 
Cloves, ſome Whole Pepper and Onion, a bundle of 
Sweet Herbs, a little Cruſt of Bread baked brown, and 
a little Piece of Carrot: Cover it cloſe, and let it ſtew 
till it is as good as you would have it. This will make a 
Pint of Tick G e an um 

To draw MUTTON, Beef, or VEAL Gray. 
Take a Pound of Meat, cut it very thin, lay a little 
Piece of Bacon about two Inches long at the bottom of 
the Stew-pan or Sauce-pan, and lay the Meat on it : Lay 
in ſome Carrot, and cover it cloſe for two or three 
Minutes, then pour in a Quart of boiling Water, ſome 
Spice, Onion, Sweet Herbs, and a little Cruſt of Bread 
toaſted ; let it do over a flow Fire, and thicken it with a 
little Piece of Butter rolled in Flour. When the Gravy 
is as as you would have it, ſeaſon it with Salt, and 
then ſtrain it off. Vou may omit the Bacon if you 
diſlike it. "1 : | 1 
To burn BUTTER for thickening of Sauce, 

Set your Butter on the Fire and [et it boil till it is 
brown, then ſhake in ſome Flour, and ſtir it all the Time 
It 13 on the Fire till it is thick. Put it by, and keep it 
for Uſe. A little Piece is what the Cooks uſe to thicken 


and 
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and brown their Sauce; but there are few Stomachs it 
agrees with, therefore ſeldom make uſe of it. 
To make GR AVV. 

If you live in the Country where you can't always have 
Gravy Meat, when your Meat comes from the Butcher 
take a Piece of Beef, a Piece of Veal, and a Piece of 
Mutton ; cut them into as ſmall Pieces as you can, and 
take a large deep Sauce-pan with a Cover, lay your Beef 
at Bottom, then your Mutton, then a very little Piece of 
Bacon, a Slice or two of Carrot, ſome Mace, Cloves, 
Whole Pepper Black and White, a large Onion cut in 
Slices, a bundle of Sweet Herbs, and then lay in your 
Veal: Cover it cloſe over a very flow Fire for fix or {even 
Minutes, ſhaking the Sauce-pan now and then ; then 
ſhake ſome Flour in, and have ready ſome boiling Wa- 
ter, pour it in till you cover the Meat and ſomething 
more: Cover it cloſe, and let it ſtew till it is quite rich 
and good; then ſeaſon it to your Taſte with and 
ſtrain it off. This will do for moſt Things. 

To make Gravy for SOOPS, &c. 

Take a 3 Beef, cut and hack it, put it into a 
large Earthen Pan; put to it a bundle of Sweet Herbs, 
two Onions ſtuck with a few Cloves, a Blade or two of 
Mace, a Piece of Cawot, a Spoonful of Whole Pepper 
=_ Black and White, and a Quart of ſtale Beer: Cover it 
4 with Water, tye the Pot down cloſe with brown Paper 

f rubbed with Butter, ſend it to the Oven, and let it be 
well baked. When it comes Home, ſtrain it through a 
| coarſe Sieve; lay the Meat into a clean Diſh as you ſtrain 

N 1 it, and keep it for Uſe. It is a fine Hy © in a Houſe, 
1 and will ſerve for Gravy, thickened with a Piece of But- 
we. ter, Red Wine, Catchup, or whatever you have a mind 

1 to put in, and is always ready for Soops of moſt Sorts. 
If you have Peaſe ready boiled, your Soop will ſoon be 
made: Or take ſome of the Broth and ſome Vermicelli. 
boil it together, fry a French Roll and put in the Middle, 
and = ve a good Soop. You may add a few Truffles 
and Morels, or Sellery ftewed tender, and then you are 
always ready. Es 

To Bake a Leg of BEE F. 

Do it juſt in the ſame Manner as before directed in 

the making Gravy for Soops, &c. and when it is 1 
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train it through a coarſe Sieve : Pick out all the Sinews | | 
and Fat, put them into a Sauce-pan with a few Spoonfuls — 
of the Gravy, a little Red Wine, a little Piece of Butter 18 
rolled in Flour, and ſome Muſtard ; ſhake your Sauce- = 
pan often, and when the Sauce is hot and thick diſh it up E f 
and ſend it to Table. It is a pretty Diſh. 

To Bake an Ox's Head. 

Do it juſt in the ſame Manner as the Leg of Beef is 1 
directed to be done in the making Gravy for Soops, c. = 
and it does full as well for the ſame Uſes. If it ſhould 15 | 
be too ſtrong for any Thing you want it for, it is only 
putting ſome hot Water. Cold Water will ſpoil it. 

Tao boil Picklid PORK. 

Be ſure you put it in when the Water boils. If a mid- 
_—_ Piece an Hour will boil it: If a very large Piece, 
an Hour and a Half, or two Hours. If you boil pickled 
Pork too long it will go to a Jelly. 


"EN RS ly 
MavDpe-Disnsess. 1 01 | 


| 5 COLLOPS. 7 

Ake Veal, cut it thin, beat it well with the back of "8 

a Knife or Rolling-pin, and grate ſome Nutmeg 0- Th 

ver them; dip them in the Volk of an Egg, and fry them 1 
in a little Butter till they are of a fine brown; then pour 

the Butter from them, and have ready half a Pint of , wa 
Gravy, a little Piece of Butter rolled in Flour, a few 1 
Muſhrooms, a Glaſs of White Wine, the Volk of an 1 

Egg, and a little Cream mixt together. If it wants a | 
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little Salt put it in. Stir it all together, and when it is 
of a fine Thickneſs diſh it up. It does very well with- 
out the Cream, if you have none; and very well with- 
out Gravy, only put in juſt as much warm Water, and 
either Red or White Wine. a 

To dreſs White SCOTCH COLLOPS. 

Do not dip them in Egg, but fry them till they are 
tender, but not brown. Take your Meat out of the 
Pan, and pour all out; then put in your Meat again, as 
above, only you muſt put in ſome Cream. 

To dreſs a Fillet of VEAL with Collops. 


For an Alteration, take a ſmall Fillet of Veal, cut 
what 
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what Collops you want, then take the Udder and fill it 
with Force-Meat, roll it round, tye it with a Packthread 
acroſs, and roaſt it ; lay your Collops in the Diſh, and 
lay your Udder in the Middle. Garniſh your Diſhes 
with Lemon. | 
To make Force-Meat BALLS. 

Now you are to obſerve, that Force-Meat Balls are a 

eat Addition to all Made-Diſhes, made thus: Take 
half a Pound of Veal, and half a Pound of Sewet, cut 

fine, and beat in a Marble Mortar or Wooden Bowl; 
have a few Sweet Herbs ſhred fine, a little Mace dry'd 
and beat fine, a ſmall Nutmeg grated, or half a large 
one, a little Lemon-peel cut very fine, a little Pepper 
and Salt, and the Volles of two Eggs; mix all theſe well 
together, then roll them in little round Balls, and ſome 
in little long Balls; roll them in Flour, and fry them 
brown. If they are for any Thing of White Sauce, put 
a little Water on in a Sauce- pan, and when the Water 
boils put them in, and let them boil for a few Minutes, 
but never fry them for White Sauce. 

Truffles and Morelos, in Sauces and Soaps. 
Take half an Ounce of Truffles and Morels, fimmer 
them in two or three Spoonfuls of Water for a few Mi- 
nutes, then put them with the Liquor into the Sauce, 
They thicken- both Sauce and Soop, and give it a fine 
Flavour, 

To Stew Ox-Palates. 
Stew them very tender: Which muſt be done by put- 
ting them into cold Water, and let them ſtew very ſoftly 
over a ſlow Fire till they are tender, then cut them into 
Pieces and put them either into your Made-Diſh or Soop; 
and Cocks-combs and Artichoke-hottoms, cut ſmall, and 
put into the Made-Diſh. Garniſh your Diſhes with Le- 
mon, Sweetbread ſtewed for White Diſhes, and fry d for 
Brown Ones, and out in little Pieces. 
To Ragoo a Leg of MUTTON, _<. 
Take all the Skin and Fat off, cut it very thin the right 
Way of the Grain, then butter your Stew-pan, and ſhake 
ſome Flour into it; ſlice half a Lemon and half an Oni- 
on, cut them very ſmall, a little bundle of Sweet Herbs, 
and a blade of Mace : Put all together with your Meat 
into the Pan, ſtir it a Minute or two, then put in fix 
| -Þ | Spoonfuls 
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Spoonfuls of Gravy, and have read y an Anchovy minc'd 
ſmall; mix it with ſome Butter an Flour, Wr it all to- 
gether for fix Minutes, and then diſh it up. 
To make a Brown Fricaſey. : 

You muſt take your Rabbits or Chickens and ſkin 
them, then cut them into ſmall Pieces, and rub them o- 
ver with Volks of Eggs: Have ready ſome grated Bread, 
a little beaten Mace, and a little grated Nutmeg mixt to- 
gether, and then roll them in it; ; pat a little Butter into 
your Stew-pan, and when it is melted put in your Meat: 
Fry it of a fine brown, and take Care they don't ſtick to 
the Bottom of the Pan, then pour the Butter from them, 
and pour in half a Pint of Gravy, a-Glaſs of Red Wine, 
a few Muſhrooms, or two Spoonfuls, of the Pickle, a lit- 
tle Salt (if wanted) and a Piece of Butter rolled in Flour. 
When it is of a fine Thickneſs diſh it up, and ſend it to 


Table. 
To make a White Fricaſey. | 

You may take two Chickens. or R its, ſkin them, 
and cut them into little Pieces; lay them into warm Wa- 
ter to draw out all the Blood, and then lay them in a clean 
Cloth to dry: Put them into a ſtew-pan with Milk and 
Water, ſtew them till they are tender, and' then take a 
clean Pan, put in half a Pint of Cream and a Quarter of 
a Pound of Butter; ftir it together till the Butter is mel- 
ted, but you muſt be ſure to keep it ſtirring all the Time 
or it will be greaſy, and then with a Fork take the 
Chickens or Rabbits out of the Stew- pan and put into 
the Sauce pan to the Butter and Cream: Have ready a 
little Mace dry d and beat fine, a very little Nutmeg, a 
few Muſhrooms, ſhake all together for a Minute or two, 
and diſh it up. If you have no Muſhrooms a Spoonful 
of the Pickle does as well, and gives it a pretty Tartneſs. 
b is - very pretty Sauce for a Breaſt of Veal roaſted. 

ricaſey Chickens, Rabbits, Lamb, Veal, Ec. 

Do —— * ſame Way. 

A ſecond Way to 5 a White Fricaſey. 

You muſt take two or tliree Rabbits or Chickens, ſkin 
them, and lay them in warm Water, and dry them with 
a clean Cloth; put them into a Stew- Þ n with a blade or 
two of Mace, a little black and a little white Pepper, 
an Onion, a little bundle of Sweet Herbs, and do we 
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juſt cover them with Water; ſtew them till they are ten- 
der, then with a Fork take them out, ſtrain the Liquor, 
and put them into the Pan again with half a Pint of the 
Liquor and half a Pint of Cream, the Volks of two 
Eggs beat well, half a Nutmeg grated, a Glaſs of White 
Wine, a little Piece of Butter rolled in Flour, and a Gill 


of Muſhrooms; keep ſtirring all together, all the while 


one Way, till it is ſmooth and of a fine Thickneſs, and 


then diſh it up. Add what you pleaſe. 
A third Way of making a White Fricaſcy. 

Take three Chickens, ſkin them, cut them into ſmall 
Pieces; that is, every Joint aſunder, lay them in warm 
Water for a Quarter of an Hour, take them out and dry 
them with a Cloth, then put them into a Stew-pan with 


Milk and Water, and boil them tender; take a Pint of 


Cream, .a Quarter of a Pound of Butter, and ſtir 
it till it is thick, then let it ſtand till it is cool, and put 
to it a little beaten Mace, half a Nutmeg grated, alittle 
Salt, a Gill of White Wine, and a few Muſhrooms; ſtir 
all together, then take the Chickens out of the Stew-pan, 
throw away what they are boil'd in, clean the Pan, and 
put in the Chickens and Sauce together: Keep the Pan 
ſhaking round till they are quite hot, and diſh them up. 
— with Lemon. They will be very good without 

ine. 

To Fricaſey Rabbits, Lamb, Sweetbreads, or Tripe. 

Do them the ſame way. 

Another Way to Fricaſey Tripe. | 

Take a piece of Double Tripe, cut into Slices two 
Inches long and half an Inch broad, put them into your 
Stew-pan, and ſprinkle a little Salt over them ; then put 
in a Bunch of Sweet Herbs, a little Lemon-peel, an O- 
nion, a little Anchovy Pickle, and a Bay Leaf: Put all 
theſe to the Tripe, then put in juſt Water enough to co- 


ver them, and let them ſtew till the Tripe is very ten- 


der; then take out your Tripe and ftrain the Liquor out, 
ſhred a Spoonful of Capers, and put to them a Glaſs of 
White Wine, and half a Pint of the Liquor they were 
ftew'd in: Let it boil a little while, then put in your 
Tripe, and beat the Yolks of three Eggs; put into your 
Eggs a little Mace, two Cloves, a little utmeg dry'd 
and beat fine, a ſmall handful of Parſley pick'd and 


ſhred 


. . 


ſe 
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ſhred fine, a piece of Butter rolled in Flour, and a Quar- 
ter of a Pint of Cream; mix * well er and 

them into your Stew- pan, keep them ſtirring one 
a all the while, and when it is " a fine Thickneſs 
and ſmooth, diſh .it up, and garniſh the Diſh with Le- 
mon. You are to obſerve that all Sauces which have 
Eggs or Cream in you muſt keep ſtirring one way all the 
while they are on the Fire, or they will turn to Curds. 
You may add white Walnut Pickle, or Muſhrooms, in 
the room of Capers, juſt to make your Sauce a little 
tart. 


To Ragoo HO G's Feet and Ears. 

Take your Feet and Ears out of the Pickle they are 
ſous'd in, or boil them till they are tender, then cut them 
into little long thin bits about two Inches long and about 
a Quarter of an Inch thick ; put them into your Stew- 
pan with half a Pint of good Gravy, a Glaſs of white 
Wine, a good deal of Muſtard, a good piece of Butter 
rolled in Flour, and a little Pepper and Salt; ſtir all to- 
gether * it is E a fine D _ _ = it up. 

Note, eav d with Butter 
and 2 and a — =y Gravy if you like it. 
Then only cut the Feet and Ears in two. You may add 
half an Onion, cut ſmall. 

To Fry TRIPE. 

Cut your Tripe into Pieces about three Inches long, 
dip them in the Yolk of an Egg and a few Crumbs of 
Bread, fry them of a fine brown, and then take them 
out of the Pan and lay them in a Diſh to drain, have 
ready a warm Diſh to put them in, and ſend them to Ta- 
ble, with Butter and Muſtard in a Cup. 

To Stew T RIPE. 

Cut it juſt as you do for frying, and ſet on ſome Wa- 
ter in a Sauce-pan, with two or three Onions cut into 
Slices, and ſome Salt; when'it boils, put in your Tripe. 
Ten Minutes will boil it. Send it to Table with the Li- 
quor in the Diſh, and the Onions; have Butter and Muſ- 


ard in a Cup, and diſh it up. You may put in as many 


Onions as you like to mix with your Sauce, or leave 
them quite out, juſt as you pleaſe. Put a little bundle 
of Sweet Herbs, and a piece of Lemon-peel into the 
Water, when you put in the Tripe. oy 
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A" Fricafſey of P IGBONS. 

Take _ Pigeons, new kill'd, cut them into ſmall 
Pieces, and put them into a Stew-pan with a Pint of 
Claret and a Pint of Water; ſeaſon your Pigeons with 
Salt and Pepper, a Blade or two of Mace, an Onion, a 
Bundle of {tweet Herbs, a good piece of Butter juſt rol. 
led in a very little Flour ; cover it cloſe, and let them 
ſtew: till there is juſt enough for Sauce, and then take 
out the' Onion and {ſweet Herbs, beat up the Volks of 
three Eggs, grate half a Nutmeg in, and with your Spoon 
puſh the Meat all to one fide of the Pan and the Gravy 
to the other ſide, and ſtir in the 'Egys; keep them ſtir- 
ring for fear of turning to Curds, and when the Sauce 
is fine and thick ſhake all together, put in half a Spoon- 
ful of Vinegar, and give them a'ſhake; then put the 
Meat into the Diſh, pour the- Sauce over it, and have 
ready ſome-Slices- of Bacon toaſted, and fry'd' Oyſters; 
throw the Oyſters all: over, and lay the Bacon round: 
Garniſh with Lemon: "ot 

A' Frieaſey of Lambſtones'and Styeetbread;. 

Have ready * Lambſtones Blanched, parboiled and 
ſliced; and flour two or three Sweetbreads; if thick, 
cut them in two, the Volks of fix hard Eggs whole, a 
few Piſtaco Nut Kernels, and a few large Oyſters: Fry 
theſe all of a fine brown, then pour out all the Butter, 
and add'a Pint of drawn Gravy, the Lambſtones, ſome 
Aſparagus Tops about an Inch long, ſome grated Nut- 
meg, a little Pepper and Salt, two Shalots ſhred ſmall, 
and a Glaſs of white Wine; ſtew all theſe together for 
ten Minutes, then add the Yolks of fix Eggs beat very 
fine,. with a little white Wine, and a little beaten Mace; 
ſtir all together till it is of a fine Thickneſs, and th 
diſh it up: Garniſh with Lemon. 
| To hab a CAL F. HEAD. 

Boil the Head almoſt enough, then take the beſt Half 
and with a ſharp Knife take it nicely from the Bone, with 
the two Eyes; lay it in a little deep Diſh before a good 
Fire, and take t Care no Aſhes fall into it, and then 
hack it with a Knife croſs and croſs; grate ſome Nutmeg 
all over, a very little Pepper and Salt, a few ſweet 
Herbs, ſome Crumbs of Bread, and a little Lemon-peel 
chopped very fine; baſte it with a little Butter, ors 
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baſte it again and pour over it the Volks of two Eggs; 
keep the Diſh turning that it may be all brown alike: 
Cut the other Half and Tongue into little thin Bits, and 
ſet on a Pint of drawn Gravy in a Sauce- pan, a little 
Bundle of ſweet Herbs, an Onion, a little Pepper and 
Salt, a Glaſs of Red Wine, and two Shalots; boil al} 
theſe together a few Minutes, then ſtrain it through 3 
Sieve, and put it into a clean Stew-pan with the Haſh ; 
Flour the Meat before you put it in, and put in a few 
Muſhrooms, aſpoonful of the Pickle, two ſpoonfuls of 
Catchup, and a few Truffles and Morels ; ſtir all thoſe 
together for a few Minutes, then beat up half the Braing 
and ſtir into the Stew-pan, and a little Piece of Butter 
rolled in Flour : Take the other half of the Brains, and 
beat them up with a little Lemon-peel eut fine, a little 
Nutm a little beaten Mace, a little Thyme 
ſhred 2 II, 4 little Parfley, the Volk of an Egg, and 
have ſome good Dripping boiling in a Ste w- pan; then 
fry the Brains in little Cakes about as big as a Crown- 
piece: Fry about twenty Oyſters dipped in the Volk of 
an Egg. toaſt ſome Slices of Bacon, fry a few Force-mext 
Balls, and have ready a hot Diſh, if Pewter, over x few 
clear Coals; if China, over a Pan of hot Water; pour 
in your Haſh, then lay in your toaſted Head, throw the 
Force-meat Balls over the Haſh, and garniſh the Diſh 
with fryed Oyſters, the fryed Brains, and Lemon; throw 
the reſt over the Haſh, lay the Bacon round the Diſh, 
and ſend it to Table. | Hs. 
To ha a CA LF. HEAD nohite. 

Take half a Pint of Gravy, a large Wine-Glaſs af 
White Wine, a little beaten Mace, a little Nutmeg, and 
a little Salt; and throw into your Haſh a few Muſhroagng, 
a few' Truffles and Morels firſt parboiled, a few Arti- 
choke-bottoms and Aſparagus Tops, if you have them, 
lf a good Piece of Butter rolled in Flour, the Volks of tus 
th Eggs, half a Pint of Cream, and one Spoonful of Muſh- 
od wom-Catchup; ſtir all together very carefully till it is 
en Nef a fine Thickneſs, then pour it into your Dith and lay 
eg de other half of the Head, as before mentioned, in the 
cet {Woiddle, and garniſh it as before directed, with fryed 
cel {WPyiters, Brains, Lemon, and Force-meat Balls fryed. 

C | 
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Tongue, chop them very ſmall, with fix or eight Spoot- 
Is of Gravy or Water; firſt ſhake ſome Flour over the 
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| To Bakea CAL Fs HE AD. 
Take the Head, pick it and waſh it very clean; take 
an earthen Diſh large enough to lay the Head on, rub a 
little Piece of Butter all over the Diſh, then lay ſome 
long Iron Skewers acroſs the Top of the Diſh, and lay 
the Head on them; ſkewer up the Meat in the middle 
that it don't lie in the Diſh, then grate ſome Nutmeg all 
over it, a few ſweet Herbs ſhred ſmall, ſome Crumbs of 
Bread, a little Lemon-peel cut fine, and then flour it all 
over; flick Pieces of Butter in the Eyes and all over the 
Head, and flour it again: Let it be well baked, and of 
a fine browng you may throw a little Pepper and Salt 


| 
over it, and put into the Diſh a Piece of Beef cut ſmall, 6 
a Bundle of ſweet Herbs, an Onion, ſome whole Pepper, ( 
a blade of Mace, two Cloves, a Pint of Water, and boil | 
the Brains with ſome Sage: When the Head is enough, . 
lay it on a Diſh, and ſet it to the Fire to keep warm, Y 
then ſtir all together in the Diſh, and boil it in a Sauce- m 
pan; ſtrain it off, put it into a Sauce- pan again, add a WM *: 


Piece of Butter rolled in Flour, and the Sage in the Brains Pl 
chopped fine, a Spoonful of Catchup, and two Spoon- in 
fuls of Red Wine, boil them together, and take the Brains, r0 
beat them well, and mix them with the Sauce; pour it 
into the Diſh, and ſend it to Table. You muſt bake the 
Tongue with the Head, and don't cut it out. It wil 
lie the handſomer in the Diſh. | 
To bade a8 HE EP., HEAD. 
Do it the ſame Way, and it eats very well. 
To dreſt a L A MB, HE A D. 

Boil the Head and Pluck tender, but don't let the Liver 
be too much done; take the Head up, hack it croſs and 
croſs with a Knife, grate ſome Nutmeg over it, and lay 
it on a Diſh before a good Fire; then grate ſome Crumbs 
of Bread, ſome ſweet Herbs rubbed, a little Lemon: peel 
chopped fine, a very little Pepper and Salt, and baſte it 
with a litcle Butter; then throw a little Flour over it, 
and juſt before it is done do the ſame, baſte it and drudge 
it: Take half the Liver, the Lights, the Heart and 


eat, and ſtir it together, then put in the Gravy ct 
Js | Water, 
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Water, a good Piece of Butter rolled in a little Flour, a 
little Pepper and Salt, and what runs from the head in 
the Diſh ; ſimmer all together a few Minutes, and add 
half a Spoonful of Vinegar, pour it into your Diſh, lay 
the Head in the middle on the Mince-meat, have ready 
the other half of the Liver cut thin, with ſome Slices of 
Bacon broiled, and lay round the Head. Garniſh the 
Diſh with Lemon, and ſend it to Table. 5 
| To Rego a WEC XIV EAI. 4 

Cut a Neck of Veal into Steaks, flatten them with a 
Rolling-pin, ſeaſon them with Salt, Pepper, Cloves and 
Mace, lard them with Bacon, Lemon-peel and 'Thyme, 
dip them in the Yolks -of Eggs, make a Sheet of ſtrong 
Cap-paper up at the four Corners in the form of a Drip- 
ping-pan, pin up the Corners, butter the Paper and alſo 
the Gridiron, and ſet it over a Fire of Charcoal ; put in 
your Meat, let it do leiſurely, keep it baſting and turn- 
ing to keep in the Gravy, and when it is enough - 
have ready half a Pint of ſtrong Gravy, ſeaſon it high,, 
put in Muſhrooms and Pickles, Force-meat Balls dipped 
in the Volks of Eggs, Oyſters ſtewed and fryed; to lay 
round and at the top of your Diſh, and then ſerve it up. 
If for a Brown Ragoo, put in Red Wine. If for a 
White One, put in White Wine, with the Volks of Eg 
beat up with two or three Spoonfuls of Cream, | 

To Ragoo a Breet of VE AE. 

Take your Breaſt of Veal, put it into a large Stew- 
pan, put in a Bundle of {ſweet Herbs, an Onion, ſome 
black and White Pepper, a Blade or two of Mace, two 
or three Cloves, a very little Piece of Lemon-peel, and. 
cover it juſt with Water; when it is tender take it up, 
bone it, put in the Bones, boil it up till the Gravy is 
very good, then ſtrain it off, and if you have a little rich 
beef Gravy add a quarter of a Pint, put in half an Ounce 
of Truffles and Morels, a Spoonful or two of Catchup, 
two or three Spoonfuls of white Wine, and let them all 


it in Butter till it is of a fine Brown, then drain out ail 
tie Butter and pour the Gravy you are boiling to the 
Veal, with a few Muſhrooms ; boil all together till the 
dauce is rich and thick, and cut the Sweetbread into four. 
A tew Force- meat Balls is proper in it. Lay the Veal ia 
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the Diſh, and pour the Sauce all over it. Garniſh with 


Another Way to Ragooa Breaflef V E A IL. 
You may bone it nicely, flour it, and fry it of a fine 
Brown, then pour the Fat out of the Pan, and the In- 
ents as above, with the Bones; when enough, take 
it out, and ſtrain the Liquor, then put in your Meat a. 
gain, with the Ingredients, as before directed. 
A Breaft of E Al in Hoage-Poage. 

Take a Breaft of Veal, cut the Briſcuit into little 
Pieces, and every Bone aſunder, then flour it, and put 
half a Pound of — Butter into a Stew- pan; when it 
is hot, throw in the Veal, fry itall over of a very light 
Brown, and then have ready a Tea-Kettle of Water 
ng, Jour it in the Stew-pan, fill it up and ſtir it 
round, m a Pint of Green Peaſe, a fine Lettuce 
whole, clean waſhed, two or three Blades of Mace, : 
little Whole Pepper tyed in a Muſlin Rag, a little Bundle 
of ſweet Herbs, a ſmall Onion ſtuck with a few Clove, 

and a little Salt: Cover it cloſe, and let it ſte an Hour, 
or till it as boiled to your Palate, if you would have Soo 
made of it; if you would only 172 Sauce to eat with the 
Veal, you muſt ſtew it till you Rave juſt as much as you 
would have for Sauce, ſeafon it with Salt to your 
Palate ; take out the Onion, ſweet Herbs and Spice, and 
your it all together into your Diſh. It is a fine Diſh. 
you have no Peaſe, pare three or four Cucumber, 
ſcoop out the Pulp and cut it into little Pieces, and take 
four or five Heads of Sellery, clean waſhed, and cut the 
white Part ſmall ; when you have no Lettuces, take the 
little Hearts of Savoys, or the little young Sprouts tha 
grow on the old Ca Stalks about as big as the top 
of your Thumb. | 

Note, If you would make a very fine Diſh of it, fi 
me Inſide of your Lettuce with Force-meat, and tye tit 
wp cloſe with a Thread; ſtew it till there is but juſt : Mut 

nough for Sauce, ſet the Lettuce in the middle, and the 
Veal round, and pour the Sauce all over it. Garil 

ur Diſh with raſped Bread, made into Figures with you 
Fingers This is the cheapeſt Way of drefling a Brea 
of Veal to be good, and ferve a Number of People. 
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To Collar a Salt of VEAL. 

Take a ſharp Knife and nicely take out all the 
Bones, but take Care' you do not cut the Meat 
through, pick the Fat and Meat off the Bones, thea 
grate ſome Nutmeg all over the Inſide of the Veal, a very 
little beaten Mace, a little P and Salt, a few Sweet 
Herbs ſhred ſmall, ſome Parſley, a little Lemon-peel ſhred 
fmall, a few Crumbs of Bread and the bits of Fat pick'd 
of the Bones, roll itup tight, ſtick one Skewer in to hold it 
together, but do it cleaver that it ſtands upright in the Diſh, 
tyea Packthread acrols it to hold it together, ſpit it, then roll 
the Call all round it, and roaſt it. An Hour and a Quarter 
will doit. When it has been about an Hour at the Fire, take 
off the Caul, drudge it with Flour, baſte it well with Freſh 


Butter, and let it be of a fine brown: For Sauce take 


Two Pennyworth of Gravy Beef, cut it and hack it 
well, then flour it, fry it a little brown, then pour into 
yoar Stew-pan ſome boiling Water, ſtir it well together, 
then fill your Pan two parts full of Water, put in an Oni- 
on, a Bundle of Sweet Herbs, a little Cruſt of Bread toaſt«_ 
ed, two or three Blades of Mace, four Cloves, ſoine whole 
Pepper, and the Bones of the Veal: Cover it cloſe, aid 
let it ſtew till it is quite rich and thick, then ſtrain it, boit 
x up again with Truffles and Morels, a few Muſhrooms, 
48 of Catchup, two or three Bottoms of Arti- 
chokes, if you have them, add a little Salt, juſt enough 
to ſeaſon the Gravy, take the Packthread off the Veal, 
and ſet it upright in the Diſh ; cut the Sweetbread into 
four, and broil it of a fine brown, with a few Force- 
Meat balls fryed, lay theſe round the Diſh, and pour it 
the Sauce, Garniſh the Diſh with Lemon, and ſend it 
to Table. 
To Collar a Brees f MUTT ON. 

Do it the ſame Way, it eats very well. But you. 
muſt take off the Skin. | 

Another good Way to dreſs a Breaſt of MUTTON. 

Collar it, as before, roaſt it, and baſte it with half a 
Pint of Red Wine, and when that is all ſoaked in, baſte 
- well with Butter, have a little good Gravy, ſet the 

utton upright in the Diſh, pour m the Gravy, have 
dweet Sauce as for Veniſon, and ſend it to Table. Don't 
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iſh the-Diſh, but be ſure to take the Skin off the 


utton. . . | 
The Inſide of a Surloin of Beef is very good done 
this Way. | | | ö 

If you don't like the Wine, a Quart of Milk, and a 
Quarter of a Pound of Butter, put into the Dripping- 
pan does full as well to baſte it. | 

To Force a Leg ff L A MB. 

With a ſharp Knife carefully take out all the Meat, 

and leave the Skin whole and the Fat on it, make the 

Lean you cut out into Force-Meat thus: 'T'o two Pounds 
of Meat, three Pounds of Beef-Sewet cut fine, and beat 
in a Marble Mortar till it is very fine, and take away all 
the Skin of the Meat and Sewet, then mix with it four 
Spoonfuls of grated Bread, eight or ten Cloves, five or 
{ix large Blades of Mace dryed and beat fine, Half a 
large Nutmeg grated, a little Pepper and Salt, a little 
Lemon-peel cut fine, a very little 'Thyme, ſome Parſley, 
ard four Eggs; mix all together, put it into the $l:in 
atzin juſt ns it was, in the ſame Shape, ſew it up, real 
i, balle it with Butter, cut the Loin into Steaks and fry 
if nets, lay.the Jeg in the Dich ane the Loin round it 
uta ſtewed Caulifiower (as in Page 15) all round upon 
tlie L. oin, — a Fint of good Gravy into the Diſh, and 
ſend it to Table. If you don't like the Cauliflower, it 
may be omitted, | | 

To Boil a Leg of LAM B. 

Let the Leg be boiled very white, An Hour will do 
it. Cut the Loin into Steaks, dip into a few Crumbs of 
Bread and Egg, fry them nice and brown, boil a good 
d-al of Spinach andlay in the Diſh, put the Leg in the 
Middle, lay the Loin round it, cut an Orange in four, 
and garniſh the Diſh, and have Butter in a Cup. Some 
love the Spinach boiled, then drained, put into a Sauce- 
pan with a good Piece of Butter and ſtewed. 

To Force a large FOWL. | 
Cut the Skin down the Back, and carefully flip it up 1 
ſo as to take out all the Meat, mix it with one Pound d ge 
Beef-Sewet, cut it ſmall, and beat them together in 2 ha 
Marble Mortar; take a Pint of large Oyſters cut {mall ws 
two Anchovies cut ſmall, one Shalot cut fine, a few Sweet 


Herbs, a little Pepper, a little Nutmeg grated, 4 — Pied 
olks 
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volks of four Eggs; mix all together and lay this on the 
Bones, draw over the Skin and {ew up the Back, put the 


Fowl into a Bladder, boil it an Hour and a Quarter, . 


few ſome Oyſters in good Gravy thickened with a 
Piece of Butter rolled in Flour, take the Fowl out of the 
Bladder, lay it in your Diſh, and pour the Sauce over it. 
Garniſh with Lemon. 
It eats much better roaſted, with the ſame Sauce. 

To Roaſt a TURKY the genteel May. 
Firſt cut it down the Back, and with a ſharp Penknife 


bone it, then make your Force-Meat thus: Take a large 


Fowl, or a Pound of Veal, as much grated Bread, half 
a Pound of Sewet cut and beat very fine, a little beaten 
Mace, two-Cloves, half a Nutmeg grated, about a large 
Tea Spoonful of Lemon-peel, and the Yolks of two 
Eggs ;- mix all together, with a little Pepper and Salt, 
fill up the Places where the Bones came out, and fill the 
Body, that it may look juſt as it did before, ſew up the 
Back, and roaſt it. You may have Oyſter Sauce, Sellery 
Sauce, or juſt as you pleaſe; but good Gravy in the Die h, 
and earnith 

ſure to leave the Pinions on. | 

To Stew a TURKY or FOWL. 


Firſt let your Pot be very clean, lay four clean Skew- | 


ers at the Bottom, lay your Turky or Fowl upon them, 
put in a Quart of Gravy, take a Bunch of Sellery, cut 
it ſmall, and waſh it very clean, put it into your Pot, 
with two or three Blades of Mace, let it ſtew ſoftly till 


there is juſt enough for Sauce, then add a good Piece of 


Butter rolled in Flour, two Spoonfuls of Red Wine, two 
of Catchup, and juſt as much Pepper and Salt as will ſea- 

ſon it, lay your Fowl or Turky in the Diſh, pour the 
Sauce over it, and ſend it to Table. If the Fowl or 
Turky is enough before the Sauce, take it up, and keep 
It hot till the Sauce is boiled enough, then put it in, let 
it boil a Minute or two, and diſh it up. 

To Stead a Knuckle of YV E AU. 


he ſure let the Pot or * be very clean, lay at 
1 | 


the Bottom four clean wooden Skewers, waſh and c 

the Knuckle very well, then lay it in the Pot, with two 

or three Blades of Mace, a little Whole P „a little 

Picce of Thyme, a ſmall * a Cruſt of Bread, and 
4 two 


with Lemon, is as good as any 'I'hing. Be 
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two Quarts of Water; cover it down cloſe, make it boil, 
then only let it ſimmer for two Hours, and when it is 
enough take it up, lay it in a Diſh, and ſtrain the Broth 
ever it. 

Another Way to Stew a Knuckle of VE AL. 
Clean it as before directed, and boil it till there is juft 
enough for Sauce, add one Spoonful of Catchup, one of 
Ped Wine, and one of Walnut Pickle, ſome Truffles and 
Morels, or ſome dryed Muſhrooms cut ſmall ; boil it all 
together, take up the Knuckle, lay it in a Diſh, pour the 
Sauce over it, and ſend it to Table. 

Note, It eats very well done as the Turky, before 


To Ragoo a Piece of BEEF. 

Take a large Piece of the Flank which has Fat at the 
Top cut ſquare, or any Piece that is all Meat, and has 
Fat at the 'Top, but no Bones. The Rump does well. 
Cut all nicely off the Bone (which makes fine Soop) then 
take a large Stew-pan and with a good Piece of Butter fry 
it a little Brown all over, flouring your Meat well before 
you put it into the Pan, then pour in as much Gravy as 
will cover it, made thus: Take about 8 Pound of coarſe 
Beef, a little Piece of Veal cut ſmall, a Bundle of Sweet 
Herbs, an Onion, ſore Whole Black Pepper and White 
Pepper, two or three large Blades of Mace, four or five 
Cloyes, aPiece of Carrot, a little Piece of Bacon ſteeped 
in Vinegar a little while, a Cruſt of Bread toaſted brown, 
put to this a Quart of Water, and let it bojl till half » 
waſted. While this is making pour a Quart of boiling 
Water into the Stew-pan, cover it cloſe, and let it be 
ſtewing ſoſtly. When the Grayy is done ſtrain it, pour 
it inte the Pan where the Beef is, take an Ounce of 

Traf#es and Morels cut ſmall, ſome freſh or dryed 
Muſhrooms cut ſmall, two Spoonfuls of Catchup, and co- 
ver it cloſe; let all this ſtew till the Sauce is rich and thick, 
then have ready ſame Artichoke-battems cut into four, 
and a few pickled Mufhrooms ; give them a Boil or two, 
and when your Meat is tender and yeur Sauce quite rich, 
lay the Meat into a Diſh and pour the Sauce over if. 
You may add a Sweetbread cut in fix Pieces, a Palate 
ſtewed tender cut into mm Pieces, ſome Cocks * 
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and a few Force -Meat Balls. Theſe are a great Addition, 
but it will be without.. 

Note, For Variety, when the Beef is ready and the 
Gravy to it, à large Bunch of Sellery cut ſmall 
and clean, two Spoonfuls of Catchup, and 2 
Glaſs of Red Wine. Omit all the other tents. 
When the Meat and Sallery are tender, and the Sauce. 
nich and , ſerve it up. It is — this 
Way : Take fix large Cucumbers, ſcoop out Seeds, 
pare them, cut them into Slices, and do them juſt as you 
do the Sellery. 

To Force the Inſide of a Surlin of BEER © 

Take a ſharp Knife, and lift up the Fat of the 
Inſide, take out all the Meat cloſe to the Bone, chop it 
ſmall, take a Pound of the Sewet and chop fine, about 
as many Crumbs of Bread, a Hitle Thyme and 
Lemon-peel, a little Pepper and Salt, half a Nutmeg 
grated, and two Shalots 1 ns fine ; mix all together, 
with a Glaſs of Red Wine, then put it into the ſame 
Place, cover it with the Skin and Fat, ſkewer it down 
with fine Skewers, and cover it with Paper; don't take 
the Paper off till the Meat is in the Diſh. Takea 
Quarter of a Pint of Red Wine, two Shalots ſhred ſmall; 
boil them, and pour into the Diſh, with the Gravy 


which comes out of the Meat eats well. Spit your Meat. 


before you take out the Inſide. 
To Force the Inſide of a Rump of BEEF. 

You may do it juft in the ſame manner, only lift up the 
dutſide Skin, take the middle of the Meat, and do as 
before directed; put it into the ſame place, and with fins 
Skewers put it down cloſe. 

A Rell'd Rump of BEEP. 

Cut the Meat all off the Bone whole, flit the Infide 

down from top to bottom, but not through the Skin, 


ſpread it open, take the Fleſh of two Fowls and Beef” 


dewet, an equal Quantity, and as much co'd boil'd Ham, 
if you have it, a little Pepper, an Anchovy, a Nutmeg 
ted, a little Thyme, a good deal of Parſley, a few 
uſhrooms, and chop them all together, beat them in 
a Mortar, with a Half-pint Baſon full cf Crumbs of 
Bread; mix all theſe together, with four Volks of Eggs, 
lay it into the Meat, cover it up, and roll it round, ſtick 
5 o 
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one Skewer in, and tye it with a Packthread croſs and 
croſs to hold it together ; take a Pot or large Sauce-pan 
that will juſt hold it, lay a Layer of Bacon and a Layer 
of Beef cut in thin Slices, a piece of Carrot, ſome whole 
Pepper, Mace, ſweet Herbs, and a large Onion, lay the 
roll'd Beef on it, juſt put Water enough to the Top of 
the Beef, cover it cloſe, and let it ſtew very ſoftly on a 
flow Fire for eight or ten Hours, but not too faſt. When 
you find the Beef tender, which you will know by run- 
ning a Skewer into the Meat, then take it up, cover it 
up hot, boil the Gravy till it is good, then {train it off, 
and add ſome Muſhrooms chopp'd, ſome Truffles and 
Morels cut ſmall, two Spoonfuls of red or white Wine, 
the Yolks of two Eggs, and a piece of Butter roll'd in 
Flour ; boil it together, ſet the Meat before the Fire, 
baſte it with Butter, and throw Crumbs of Bread all o- 


ver it: When the Sauce is enough, lay the Meat into the 


Diſh, and pour the Sauce over it. Take Care the Eggs 
don't Curd. | 
To Boil a Rump of BEEF the French Faſhion. 
Take a Rump of Beef, boil it half an Hour, take it 
up, lay it into a large deep Pewter Diſh or Stew-pan, 
cut three or four Gathes in k all along the ſide, rub the 
Gaſhes with Pepper and Salt, and pour into the Diſh a 
Pint of red Wine, as much hot Water, two or three large 
Onions cut ſmall, the Hearts of eight or ten Lettuce 
cut ſmall, and a good piece of Butter roll'd in a little 
hy part of the Meat downwards, co- 
ver it cloſe, let it ſtew an Hour and a Half over a Char- 


coal Fire, or a very flow Coal Fire. Obſerve that the 


Butcher chops the Bone ſo cloſe that the Meat may lie 


es flat as you can in the Diſh. When it is enough, take 


the Beef, lay it in the Diſh, and pour the Sauce over it. 
Note, When you do it in a Pewter Diſh, it is beſt done 
over a Chafting-diſh of hot Coals, with a Bit or two ef 
Charcoal to keep it alive. : 
BEEF Eſcarhbt. 

Take a Briſcuit of Beef, half a Pound of coarſe Su- 
gar, two Ounces of Bay Salt, a Pound of common Salt, 
mix all together and rub the Beef, lay it in an earthen 
Pan, ald turn it every Day. It may lie a Fortnight 2 

| [ 
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the Pickle, then boil it, and ſerve it up either with Sa- 
voys or a Peaſe Pudding. | 
Note, It eats much finer cold, cut into Slices, and ſent 


to Table. 
3-4 BEEF &@ la Daub. 

You may take a Buttock or Rump of Beef, lard it, 
fry it brown in ſome ſweet Butter, then put it into a Pot 
that will juſt hold it ; put in ſome Broth or Gravy hot, 
ſome Pepper, Cloves, Mace, and a bundle of ſweet 
Herbs, ftew it four Hours, till it is tender, and ſeaſon 
it with Salt; take half a Pint of Gravy, two Sweet- 
breads cut into eight Pieces, ſome Truffles and Morels, 
Palates, Artichoke-Bottoms and. Muſhrooms, boil all to- 
gether, lay your Beef into the Diſh, ſtrain the Liquor 
into the Sauce, and boil all together. If it is not thick 
enough roll a Piece of Butter in Flour, and boil in it. 
Pour this all over the Beef. Take Force-Meat roll'd in 
Pieces half as long as one's Finger, dip them into Batter 
made with Eggs, and fry them brown, fry ſome Sippets 
dipp'd into Batter cut three Corner ways, ſtick them into 
the Meat, and garniſh with the Force-Meat. 

BEEF @ la Mode in Pieces. 

You muſt take a buttock of Beef, cut it into two pound 
Pieces, lard them with Bacon, fry them brown, put 
them into a Pot that will juſt hold them, put in two 
Quarts of Broth or Gravy, a few ſweet Herbs, an Oni- 
on, ſome Mace, Cloves, Nutmeg, Pepper and Salt; 
when that is done, cover it cloſe, and ſtew till it is ten- 
der, ſkim off all the Fat, lay the Meat in the Diſh, and 
_ the Sauce over it. You may ſerve it up hot or 
cold, 

BEEF &@ la Mode, the French Way. 

Take a Piece of the buttock of Beef, and ſome fat 
Bacon cut into little long bits, then take two Tea-Spoon- | 
fuls of Salt, one 'Tea Spoonful of beaten Pepper, one 
of beaten Mace, and one of Nutmeg; mix all together, 
have your Larding-pins ready, firſt dip the Bacon in Vi- 
negar, then roll it in your Spice, and lard your Beef ve- 
ry thick and nice; put the Meat into a Pot with two or 
three large Onions, a good piece of Lemon-peel, a bun- 
dle of Herbs, and three or four Spoonfuls of Vinegar ; 
cover it down cloſe, and put a wet Cloth round the Edge 
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of the Cover that ro ſteam can get out, and ſet it ever 
a very ſlow Fire: When you think one fide is done e- 
nough, turn the other, — cover it with the Rind of the 
Bacon; cover the Pot cloſe again as before, and when it 
is enough (which it will be when quite tender) take it 
up and lay it in your Diſh, take off all the Fat from the 

ravy, and pour the Gravy over the Meat. If you chuſe 
Night to be Red, you may rub it with Salt-petre o- 
ver Night. 

Note, You muſt take great Care in doing your Beef 
this way that your Fire is very flow; it will take atleaſt 
- ix Hours doing if the Piece be any thi e. If you 
would have the Sauce very. rich boil an Ounce of 
Truffles and Morels in Half a Pint of Gravy till 
they are very tender, and add a Gill of piekled Muſh- 
rooms, or freſh Ones are beſt; mix all together with the 
Gravy of the Meat, and pour it over your Beef. You 
muſt mind and beat all your Spices very fine; and if you 
have not enough mix ſome more, according to the big- 
neſs of your Beef. | 

| BEEF OLIFES. 

Take a Rump of Beef, cut it into Steaks half a Quar- 
ter long, about an Inch thick, let them be ſquare, lay 
on ſome good Force-Meat made with Veal, roll them, 
tye them once round with a hard Knot, dip them in Egg, 
Crumbs of Bread and grated Nutmeg, and a little Pe 
per and Salt. The beſt way is to roaſt them, 2 
them brown in freſh Butter, lay them every one on a 
Pay-Leaf, and cover them every one with a Piece of 
Bacon toafted, have ſome good Gravy, a few Truffles 
and Morels, and Muſhrooms; boil all together, pour 
into the Diſh, and ſend it to Table. 

5 Zee. — e 

are ne ame way, 
nan aw at 23 and broad at her, Fry them 
of a fine brown. Omit the Bay-Leaf, but lay little bits 
of Bacon about two Inches long on them. The fame 
Sauce. Garniſh with Lemon. 
BEEF COLLOPS. 

Cut them into thin Pieces about two Inches long, beat 
them with a back of a Knife very well, grate ſome Nut- 
meg, flour them a little, lay them in a Stew-pan, put 
3» a pint of Water, half an Onion cut ſmall, a liitle 

Plece 


piece of Lemon-peel cut ſmall, a bundle of ſweet Herbs, 
a little Pepper and Salt, a piece of Butter roll'd in a lit- 
tle Flour : Set them on a flow Fire, when they begin to 
fimmer ſtir them now and then; when they begin to be 
hot, ten Minutes will do them, but take Care don't 
boil. Take out the ſweet Herbs, pour it into the Diſh, 
and ſend it to Table. 

Note, You may do the Inſide of a Surloin of Beef in 
the ſame Manner the Day after it is roaſted, only don't 
beat them, but cut them thin, 

N. B. You may do this Diſh between two Pewter 
Diſhes, hang them between two Chairs, take ſix Sheets 
of White-brown Paper, tear them into Slips, and burn 
them under the Diſh one piece at a Time. 

To Stew BEEF Steaks. 
Take Rump Steaks, Pepper and Salt them, lay th 
in a Stew-pan, pour in a Pint of Water, a blade 
or two of Mace, two or three Cloves, a little bundle of 
ſweet Herbs, an Anchovy, a piece of Butter rolled in 
Flour, a Glaſs of white Wine, and an Onion ; cover 
them clofe, and let them ſtew ſoftly till they are tender, 
then take out the Steaks, flour them, fry them in freſh 
Butter, and pour away all the Fat, ſtrain the Sauce they 
were ſtew'd in, and pour into the Pan; toſs it all up to- 
gether till the Sauce is quite hot and thick. If you add 
a Quarter of a Pint of Oyſters it will make it better. 
Lay the Steaks into the Diſh, and pour the Sauce over 
them. Garniſh with any Pickle you like. 

To Fry BEEF Steaks. | 

Take Rump Steaks, beat them very well with a Rel- 
ler, fry them in half a Pint of Ale that is not bitter, and 
whilſt they are frying cut a large Onion ſmall, a very 
little Thyme, ſome Parſley ſhred ſmall, ſome grated 
Nutmeg, and a little Pepper and Salt ; roll all together 
in a piece of Butter, and then in a little Flour, put it 
into the Stew-pan, and ſhake all together. When the 
Steaks are tender, and the Sauce of a fine Thickneſs, 
diſh it up, | 
A ſecond Way to Fry B E EF Steaks. 

Cut the Lean by itſelf, and beat them well with the 
Back of a Knife, fry them in juſt as much Butter as will 
moiſten the Pan, pour oat the Gravy as it runs ex 
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the Meat, turn them often, do them over a gentle Fire, 
then fry the Fat by itſelf 8 it upon the Meat, and 
put to the Gravy a Glaſs of red Wine, half an Ancho- 
vy, and a little Nutmeg, a little beaten Pepper, and a 
Shalot cut ſmall ; give it two or three little boils, ſeaſon 
it with Salt to your Palate, pour it over the Steaks, and 
ſend them to Table. | 
Another Way to do BEE F Steaks. 

Cut your Steaks, half broil them, then lay them into 
a Stew-pan, ſeaſon them with Pepper and Salt, juſt co- 
ver them with Gravy, and a Piece of Butter rolled in 
Flour ; let them ſtew for half an Hour, beat up the 
Volks of two Eggs, ſtir all together for two or three 
Minutes, and then ſerve it up. 

A pretty Side-Diſh of BEE F. 

Roaſt a tender piece of Beef, lay fat Bacon all over 
it and roll it in Paper, baſte it, and when it is roaſted cut 
about two Pounds in tlun ſlices, lay them into a Stew- 
pan, and take fix large Cucumbers, peel them, and chop 
them ſmall, lay over them a little Pepper and Salt, ſtew 
them in Butter for about ten Minutes, then drain out the 
Butter, and ſhake ſome Flour over them , toſs them up, 
Pour in half a Pint of Gravy, let them ſtew till they are 
thick, and diſh them up. ; | 

To dreſs a Fillet of BEEF. | 

It is the Inſide of the Surlom : You muſt carefully 
cut it all out from the Bone, grate ſome Nutmeg over it, 
a few Crumbs of Bread, a little Pepper and Salt, a little 
Lemon: peel, a little Thyme, ſome Parſley ſhred ſmall, 
and roll it up tight; tye it with a Packthread, roaſt it, 
put a Quart of Milk and a Quarter of a Pound of But- 
ter into the Dripping-pan and baſte it; when it is enough 
take it up, untye it, leave a little Skewer in it to hold it 
together, have a little good Gravy in the Diſh, and ſome 
ſweet Sauce in a Cup. You may baſte it with red Wine 
and Butter, if you like it better, or it will do very well 
with Butter only. 
| BEEF Steaks Relled. 

Take three or four Beef Steaks, flat them with a Clea- 
ver, and make a Force-Meat thus: Take a Pound of 
Veal beat fine in a Mortar, the Fleſh of a large Fow! cut 
Þnall, the Kidney-Fat of a Loin of Veal chopp'd ſmall, 

f — 8 8 a Sweet- 
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a Sweetbread cut in little Pieces, an Ounce of Truffles 
and Morels firſt ſtew d and then cut ſmall, ſome Parſley, 
the Yolks of four Eggs, a Nutmeg grated, a very little 
Thyme, a little Lemon-peel cut fine, a little Pepper and 
Salt, and half a Pint of Cream ; mix all together, lay 
it on your Steaks, roll them up firm, of a good Size, 
and put a little Skewer into them, put. them into the 
Stew-pan, and fry them of a nice brown ; then pour all 
the Fat quite out, and put in a pint of good fry'd Gra-. 
vy (as in Page 18.) put one Spoonful of Catchup, two 
Spoonfuls of red Wine, a few Muſhrooms, and let them 
ſtew for a Quarter of an Hour. 'Take up the Steaks, 
cut them in two, lay the cut fide uppermoſt, and pour 
the Sauce over it. Garniſh with Lemon. 

Note, Before you put the Force-Meat into the Beef, 
you are to ſtir it all together over a ſlow Fire for eight 
or ten Minutes. | 


| To Stew a Rump of BEEF. 
Having boil'd it till it is little more than half enough, 
| take it up, and peel off the ſkin; take Salt, Pepper, 
beaten Mace, grated Nutmeg, a handful of Parſley, a 
little Thyme, Winter-ſavoury, Sweet-marjoram, all 
| chopp'd fine and mixt, and ſtuff them in great Holes in 
the Fat and Lean, the reſt ſpread over it, with the Yolks 
of two Eggs; ſave the Gravy that runs out, put to it a 
1 Pint of Claret, and put the Meat into a deep Pan, pour 
5 the Liquor in, cover it cloſe, and let it bake two Hours, 
: then put it into the Diſh, pour the Liquor over it, and 
, ſend it to Table. 
Ancther Way to Stew a Rump of BEEF. 

You muſt cut the Meat off the Bone, lay it in your Stew- 
pan, cover it with Water, put in a Spoonful of whole 
* Pepper, two Onions, a bundle of ſweet Herbs, ſome 
Salt, and a Pint of red Wine; cover it cloſe, ſet it over 
a Stove or ſlow Fire for four Hours, ſhaking it ſome- 
times, and turning it four or five Times; make Gravy 
as for Soop, put in three Quarts, keep it ſtirring till 

Dinner is ready: Take ten or twelve Turnips, cut them 
* into ſlices the * way, then cut them into four, flour 


f them, and fry them brown in Beef Dripping. Be ſure | 
m. to let your Dripping boil before you put them in, then 
1 drain them well from the Fat, lay the Beef into yorr , 
ky Soop- p 
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Soop-diſh, toaſt a little Bread very nice and brown, cut 
in three corner Dice, lay them into the Diſh, and the 
Turnips likewiſe, ſtrain in the Gravy, and ſend it to 
Table. If you have the Convenience of a Stove, put 
the Diſh over it for five or fix Minutes; it gives the Li- 
quor a fine Flavour of the Turnips, makes the Bread eat 
better, and 1s a great Addition. Seaſon it with Salt to 
your Palate. 
PORTUGAL BEEF. 
Take a Rump of Beef, cut off the Bone, cut i acroſs, 
flour it, fry the thin part brown in Butter, the thick End 
ſtuff with Sewet, boil'd Cheſnuts, an Anchovy, an O- 
nion, and a little Pepper ; ſtew it in a Pan of ftron 
Broth, and when it 1s tender lay both the fry'd 
ſtew'd together into your Diſh, cut the fry'd in two and 
lay on each fide of the ftew'd, ſtrain the Gravy it was 
ſtew'd in, put to it ſome pickled Gerkins chopp'd and 
boil'd Cheſnuts, thicken it with a Piece of burnt But- 
ter, give it two or three boils up, ſeaſon it with Salt to 
oy and pour it over the Beef. Garniſh with 


To Stew a Rump of Beef, or the Briſcuit the French Way. 
Take a - mit Beef, put it — a little Pot — 
will hold it, cover it with Water, put on the Cover, let 
it ſtew an Hour, but if a Briſcuit two Hours; ſkim it 
clean, then flaſh the Meat with a Knife to let out the 
Gravy, put in a little beaten Pepper, ſome Salt, four 
Cloves, with two or three Hades of Mace beat 
fine, ſix Onions ſliced, and half a Pint of red Wine; 
cover it cloſe, let it ſtew an Hour, then put in two 
Spoonfuls of Capers or Aſtertion Buds pickled, or Broom 
Buds, chop them, two Spoonfuls of Vinegar and two 
of Verjuice; boil fix Cabbage Lettuces in Water, then 
put them in the Pot, put in a Pint of good Gravy, let 
all ſtew together for half an Hour, ſkim all the Fat off, 
lay the Meat into the Diſh, and pour the reſt over it, 
have ready ſome Pieces of Bread cut three Corner ways, 
and fry'd was ſtick them about the Meat, and garniſh 
with them. When you put in the Cabbage, put with it 
a good piece of Butter rolled in Flour. 1 
To Steau BEEF GOBBETS, 
Get any piece of Becf, except the L2g, cut it m 
| Fieses 
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feces about the [bigneſs of a Pullet's Egg, put them in 
a Stew-pan, cover them with Water, let them ſtew, ſkim 
them clean, and when they have ſtew'd an Hour take 
Mace, Cloves, and whole Pepper ty'd in a Muſlin Rag 
looſe, ſome Se cut Gall, put them into the Pan 
with ſome Salt, Turnips and Carrots, par'd and cut in 


ſlices, a little P „a bundle of ſweet Herbs, and a 


large Cruſt of . You may put in an Ounce of Bar- 
ley or Rice, if you like it. Cover it cloſe, and let it 
ſew till it is tender; take out the Herbs, Spices and 
Bread, and have ready fry'd a French Roll cut in four, 
Diſh up all together, and ſend to Table. 

BEEF ROYAL. 

Take a Surloin of Beef, or a large Rump, bone it 
and beat it very well, then lard it with Bacon, ſeaſon it 
all over with Salt, Pepper, Mace, Cloves, and Nut- 
meg, all beat fine, ſome Lemon- cut ſmall, and 
ſome ſweet Herbs ; in the mean Time make a ſtrong 
Broth of the Bones, take a piece of Butter with a little 
Flour, brown it, put in the Beef it — often 
till it is brown, then ſtrain the B put all toge- 
ther into a Pot, put in a Bay-Leaf, a few Truffles, and 
ſome Ox Palates cut ſmall ; cover it cloſe, and let it 
ſtew till it is tender, take out the Beef, ſkim off all the 
Fat, pour in a Pint of Claret, eons oy „ an 
Anchovy, and fome Gerkins ſhred ; boil all toge- 
ther, put in the Beef to warm, thicken your Sauce with 
a piece of Butter rolled in Flour, or Muſhroom Powder, 
or burnt Butter. Lay your Meat in the Diſh, pour the 
Sauce over it, and it to Table. This may be eat 
either Hot or Colt. 

A Tongus and Udder farced. 

Firſt parboil your Tongue and Udder, blanch the 
Tongue and ftick it with Cloves ; as for the Udder, you 
muſt carefully raiſe it, and fill it with Force-Meat, made 
with Veal: Firſt waſh the Inſide with the Volk of an 
Egg. then put in the Force-Meat, tye the Ends cloſe and 
ſpit them, roaſt them, and baſte them with Butter; when 
IONS nn good Gravy in the Diſh, and ſweet Sauce 
ma Cup. | N | 

Nate, For Variety you may lard the Udder. A 
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To Fricaſey Neats Tongues. 5 5 
Take Neats Tongues, boil them tender, peel them, 
cut them into thin ſlices, and fry them in freſh Butter, 
then pour out the Butter, putin as much Gravy as you 
ſhall want for Sauce, a bundle of ſweet Herbs, an Oni- 
on, ſome Pepper and Salt, and a blade or two of Mace; 
ſimmer all together for half an Hour, then take out your 
Tongue, ftrain the Gravy, put, it with the Tongue into 
the Stew-pan again, beat up the Volks of two Eggs 
with a Glaſs of white Wine, a little grated Nutmeg, a 
piece of Butter as big as a Walnut rolled in Flour, ſhake 
all together for four or five Minutes, diſh it up, and 
ſend it to Table. 

To Force a Tongue. 

Boll it till it is tender, let it ſtand till it is cold, then 
cut a Hole at the Root-end of it, take out ſome of the 
Meat, chop it with as much Beef Sewet, a few Pippin, 
ſome Pepper and Salt, a little Mace beat, ſome Nut- 
meg, a 25 ſweet Herbs, and the Volks of two Eggs; 
chop it all together, ſtuff it, cover the End with a Veal 
Caul or butter'd Paper, roaſt it, baſte it with Butter, 
and diſh it up. Have for Sauce good Gravy, a little 
melted Butter, the Juice of an Orange or Lemon, and 
ſome grated Nutmeg ; boil it up, and pour it into the 


Diſh. | 

To Stew Neats Tongues Whole. | 
Take two "Tongues, let them ſtew in Water juſt to co- 
ver them for two Hours, then peel them, put them in 
again with a Pint of ſtrong Gravy, half a Pint of white 
ine, a bundle of ſweet i a little Pepper and 
Salt, ſome Mace, Cloves, and whole Pepper ty'd in a 
Muſlin Rag, a Spoonful of Capers chopp'd, 'Turnips 
and Carrots ſliced, and a piece of Butter rolled in Flour ; 
let all ſtew together very ſoftly over a ſlow Fire for two 
Hours, then take out the Spice and fweet Herbs, and 

ſend it to Table. | : 

To Fricaſey Ox Palates. + 

After boiling your Palates very tender (which you muſt 
do by ſetting them on in cold Water, and letting them 
do ſoftly) then blanch them and ſcrape them clean, take 
Mace, Nutmeg, Cloves, and Pepper, beat fine, rub 
them all over with thoſe, ' and with Crumbs of * ; 
ve 
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have ready ſome Butter in a Stew-pan, and when it is 
hot put in the Palates, fry them brown on both Sides, 
then pour out the Fat, and put to them ſome Mutton or 
Beef-Gravy, enough for Sauce, an Anchovy, a little 
Nutmeg, a little Piece of Butter rolled in Flour, and the 
Juice of a Lemon; let it ſimmer all together for. a Quar- 
ter of an Hour, diſh it up, and garniſh with Lemon. 
| To _ Ox Palates. 

Having boiled your Palates tender, blanch them, cut 
them into Slices about two Inches long, lard half with 
Bacon, then have ready two or three Pigeons and two 
or three Chicken-peepers, draw them, truſs them, and 
fill them with Force-Meat, let half of them be nicel 
larded, ſpit them on a Bird-ſpit, ſpit them thus; a Bird, 
a Palate, a Sage-Lcaf, and a Piece of Bacon, and ſo on, 
a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon. 
Take Cocks Combs and Lambſtones parboiled and blan- 
ched, lard them with little Bits of Bacon, large Oyſters 
parbolled, and each one larded with one Piece of Bacon; 
put theſe on a Skewer with a little Piece of Bacon and 
a Sage-Leaf between them, tye them on to a Spit and 
roaſt them, then beat up the Volks of three Eggs, ſome 
Nutmeg, a little Salt and Crumbs of Bread; baſte them 


with theſe all the Time they are roaſting, and have ready 


two Sweetbreads each cut into two, ſome Artichoke Bot- 
toms cut into four and fryed, and then rub the Diſh with 
Shalots ; lay the Birds in the Middle piled upon one 
another, and lay the other Things all ſeparate by them- 
ſelves round about in the Diſh. Have ready for Sauce a 
Pint of good Gravy, a Quarter of a Pint of Red Wine, 
an Anchovy, the Oyſter Liquor, a Piece of Butter rolled 
in F 2 all theſe together and pour into the Dith, 
ö a little Juice of Lemon. Garniſh your Diſh with 
ons” | | 
To dreſs a Legof MUTTON à la Royale. _. 
Haying taken off all the Fat, Skin, and Shank Bone, 
lard it with Bacon, ſeaſon it with Pepper and Salt, and a 
round Piece of about three or four Pounds of Beef or 
Leg of Veal, lard it; have ready ſome Hog's-Lard boi- 
ling, flour your Meat, and give it a Colour in the Lard, 
then take the Meat out and put it into a Pot, with a 
Bundle of Sweet Herbs, ſome Parſley, an Onion _ 
| wi 
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with Cloves, two or three Blades of Mace, ſome Whole 
Pepper, and three Quarts of Whter; cover it cloſe, and 
let it boil very ſoftly for two Hours, mean while get rea- 
dy a Sweetbread ſplit, cut into four, and broiled, a few 
Truffles and Morels ſtewed in a Quarter of a Pint of 
ſtrong Gravy, a Glaſs of Red Wine, a few Muſhrooms, 
two Spoonfuls of Catchup, and ſome Aſparagus Tops; 
boil all theſe together, then lay the Mutton in the Middle 


of the Diſh, cut the Beef or Veal into Slices, make a 


Rim round your Mutton with the Slices, and pour the 
Ragoo over it; when you have taken the Meat out of 
the Pot, ſkim all the Fat off the Gravy, ſtrain it, and 
add as much to the other as will fill the Diſh. Garniſh 
with Lemon. 

A Legef MUTTON à la Hautgcit. 


Let it hang a Fortnight in an airy Place, then have 


ready ſome Cloves of Garlick and ſtuff it all over, rub 
it wich Pepper and Salt, roaſt it, have ſome good Gravy 
and red Wine in the Diſh, and ſend it to Table. 
To Roaſt à Leg of MUTTON with OYSTERS, 
Take a about two or three Days killed, ſtuff it 
all over with Oyſters, and roaſt it. Garniſh with Horle- 


To Roaſt a Leg of MUTTON with COCKLES. 
Stuff it all over with Cockles, and roaſt it. Garniſh 
with Horſe-radifh. 

A Shoulder of MUTTON in Epigram. 

_ Roaſt it almoſt enough, then very carefully take off 
the Skin about the Thickneſs of a Crown-Piece, and 
the Shank-Bone with it at the End, then ſeaſon that Skin 
and Shank Bone with Pepper and Salt, a little Lemon- 
cut ſmall, and a few ſweet Herbs and Crumbs of 

| d, then lay this on the Gridiron, and let it be of a 
fine Brown ; in the mean Time take the reſt of the Meat 
and cut it like a Haſh about the Bigneſs of a Shilling, 
ſave the Gravy and put to it, with pw ens 
ſtrong Gravy, half an Onion cut fine, a little Nutmeg, 
z little Pepper and Salt, a little Bundle of Sweet Herbs, 
ſome Gerkins cut very ſmall, a few Muſhrooms, two 
or three Truffles cut ſmall, two Spoonfuls of Wine, ei- 
ther Red or White, and throw a little Flour over the 

Meat ; let all theſe ſtew together very _ 
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gx Minutes, but be fure it don't boil, take out the ſweet 
Herbs, and = the Haſh into the Diſh, lay the Broil'd 
upon it, and ſend it to Table. 
| Harrico of MUTTON. | 
Take a Neck or Loin of Mutton, cut it into fix Pie- 
ces, flour it, and fry it brown on both Sides in the 
Stew-pan, then pour out all the Fat, put in ſome Tur- 
nips and Carrots cut like Dice, two Dozen of Cheſnuts 
blanched, two or three Lettuces cut ſmall, fix little round 
Onions, a Bundle of Swezt Herbs, ſome Pepper and 
Salt, and two or three Blades of Mace ; cover it cloſe, 
and let it ftew for an Hour, then take off the Fat and 
diſh it up. 
To French @ Hind Saddle of C68 & > ME 
It is the two Rumps. Cut off the Rump, and care- 
fully lift up the Skin with a Knife, begin at the broad 
End, 22322 bombed uite off, 
then take ſome Slices of Ham or Bacon cho fine, 2 
few Truffles, ſome young Onions, fome Parſſey, a little 
Thyme, Swert Marjoram, Winter Savoury, a little 
Lemon- peel, all chopped fine, a little Mace and two or 
three Cloves beat fine, half a Nutmug, and a little Pep- 
per and Salt; mix all er and throw over the Meat 
where you took off the Skin, then lay on the Skin again, 
and faſten it with two fine Skewers at each Side, and roll 
it in well buttered Paper. It will take three Hours do- 
ing. Then take off the Paper, baſte the Meat, ſtrew it 
over with Crumbs of Bread, and when it is of a fine 
brown take it up. For Sauce take fix large Shallots, cut 
them very fine, put them into a Sauce-pan with two 
Spoonfuls of Vinegar, and two of White Wine ;. boil 


them for a Minute or two, pour it into the Diſh, and gar- 


niſh with Horſe-radiſh. 
Another French Way, called, St. MENE HOUT. 

Take the Hind Saddle of Mutton, take off the Skin, 
lard it with Bacon, ſeaſon it with Pepper, Salt, Mace, 
Cloves beat, and Nutmeg, Sweet , young Onions, 
and Parſley, all chopped fine; take a large Oval, or a 
large Gravy-pan, lay Layers of Bacon, and then Layers 
of Beef all over the Bottom, lay in the Mutton, then 
lay Layers of Bacon on the Mutton, and then a Layer 
et Beef, put in a Pint of Wine, and as much good Gra- 
| vy 
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vy as will ſtew it, put in a Bay-Leaf and two or three 
Shalots, cover it cloſe, put Fire over and under it, if 
= have a cloſe Pan, and let it ſtand ſtewing for two 

ours; when done, take it out, ſtrew Crumbs of Bread 
all over it, and put it into the Oven to brown, ſtrain the 


Gravy it was ſtewed in, and boil it till there is juſt enough 


for Sauce, lay the Mutton into the Diſh, pour the Sauce 


in, and ſerve it up. You muſt brown it before a Fire, 


if you have not an Oven. 

. CUTLETS à la MAINTENON. A very good Diſs. 
Cut your Cutlets handſomely, beat them thin with 

your Cleaver, ſeaſon them with Pepper and Salt, make 

a Force:Meat with Veal, Beef-Sewet, Spice and Sweet 

Herbs, rolled in Yolks of Eggs, roll Force-Meat round 

each Cutlet within two Inches of the Top of the Bone, 


then have as many half Sheets of White Paper as Cutlets, 


roll each Cutlet in a Piece of Paper, firſt buttering the 
Paper well on the Inſide, dip the Cutlets in melted But- 
ter and then in Crumbs of Bread, lay each Cutlet on 
half a Sheet of Paper croſs the Middle of it, leaving 
about an Inch of the Bone out, then cloſe the two Ends 
of your Paper as you do a Turnover Tart, and cut off 
the Paper that is too much; broil your: Mutton Cutlets 
half an Hour; your Veal Cutlets three Quarters of. an 
Hour, and then take the Paper off and lay them round 
in the Diſh, with the Bone outwards. Let your Sauce 
be good Gravy thickened, and ſerve it up. - 
To make a MUTT O N Hah. 

Cut your Mutton in little Bits as thin as you can, 
ſtrew a little Flour over it, have ready ſome Gravy. (en- 
ough for Sauce) wherein ſweet Herbs, Onion, Pepper 
and Salt, have been boiled ; ſtrain it, put in your 
Meat, with a little Piece of Butter rolled in Flour and a 
little Salt, a Shalot cut fine, a few Capers and Gerkins 


chopped fine, and a Blade of Mace: Toſs all together 


fora Minute or two, have ready ſome Bread toaſted thin 
and cut into Sippets, lay them round the Diſh, and pour 
in your Haſh. Garniſh your -Diſh with Pickles and 
Horſe-radiſh. | 
Note, Some love a Glaſs of Red Wine, or Walnut 
Pickle. You may put juſt what you will into a Haſh. 


To 
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To dreſs Pigs PETTYTOES. 

Put your Petty-Toes into a Sauce-pan with halfa Pint 
of Water, a Blade of Mace, a little whole Pepper, a 
Bundle of ſweet Herbs, and an Onion; let them boil 
five Minutes, then take out the Liver, - Lights, and 
Heart,, mince them very fine, grate a little Nutmeg over 
them, and ſhake a little Flour on them; let the Feet do 
till they are tender, then take them out and ſtrain the 
Liquor, put all together with a little Salt and a Piece of 
Butter as big as a Walnut, ſhake the Sauce-pan often, 
let it fimmer five or ſix Minutes, then cut ſome 
toaſted Sippets and lay round the Diſh, lay the Mince- 
meat and Sauce in the middle, and the Petty-Toes ſplit 
round it. Vou may add the Juice of half a Lemon, or 
a very little Vinegar. | | 

4 ſecond Way to Roaſt a Leg ef MUTT O N with 

| OYSTERS. 

Stuff a Leg of Mutton with Mutton Sewet, Salt, 
Pepper, Nutmeg, and the Yolks of Eggs, then roaſt it, 
ſtick it all over with Cloves, and when it is about half 
done cut off ſome of the Under-fide of the fleſhy End in 
lttle Bits, put theſe into a Pipkin with a Pint of Oyſters, 
Liquor 4 all, a little Salt and Mace, and half a Pint 
of hot Water ; ſtew them till half the Liquor is waſted, 
then put in a Piece of Butter rolled in Flour, ſhake all 
t er, and when the Mutton is enough take it up, 
pour this Sauce over it, and ſend it to Table. 
lo dreſsa Legof MUT T ON toeat like Y ENISON. 

Take a hind Quarter of Mutton and cut the Leg in 
the Shape of a Haunch of Veniſon, fave the Blood of 
the Sheep and ſteep it in for five or fix Hours, then take 
it out and roll it in three or four Sheets of white Paper 
well buttered on the Inſide, tye it with a Packthread and 
roalt it, baſting it with good Beef Dripping or Butter. 
It will take two Hours at a good Fire, for your Mutton 
muſt be fat and thick. About five or fix Minutes before 
you take it up take off the Paper, baſte it with a Piece 
of Butter, and ſhake a little Flour over it to make it 
tave a fine Froth, and then have a little good drawn 
Gravy in a Baſon, and ſweet Sauce in another. Don't 
garniſh with any Thing. 7 
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TodreſSsMUTT O N the Turkiſh Way. 
Firſt cut your Meat mto thin Slices, then waſh it in 
Vinegar, and put it into a Pot or Sauce-pan that has a 
cloſe Cover to it, put in ſome Rice, whole Pepper, and 
three or four whole Onions; let all theſe ſtew together, 
frimming it frequently : When it is enough, take out 
the Onions, and ſeaſon it with Salt to your Palate, lay 
the Mutton in the Diſh, and pour the Rice and Liquor 
Over it. 0 ; 
Note, The Neck or Leg are the beſt Joints to dreſs 
this Way. Put toa Leg four Quarts of Water, and 
a quarter of a Pound of Rice: Toa two Quarts of 
Water, and two Ounces of Rice. To every Poufid of 
Meat allow a quarter of an Hour, being cloſe covered. | 
If you put in a Blade or two of Mace and a Bundle of | 
ſweet Herbs, it will be a great Addition. When it is 
Juſt enough, put in a Piece of Butter, and take Care the 
Rice don't burn to the Pot. In all theſe Things you ; 
ſhould lay Skewers at the Bottom of the Pot to lay your 
Meat on, that it may not ſtick. f 
A Shoulder of MUTTON, with a Rogoo of TURNIPS. [ 
Take a Shoulder of Mutton, get the Blade Bone taken [ 
ont as neat as poſſible, and in the Place put a Ragoo, 
done thus: Take one or two Sweetbreads, ſome Cocks 
Combs, half an Ounce of Truffles, ſome Muſhrooms, a 
Blade or two of Mace, and alittle Pepper and Salt ; 
ſtew all theſe im a Quarter of a Pint of good Gravy, and 
thicken it with a Piece of Butter rolled in Flour, or 
Yolks of Eggs, which you pleaſe : Let it be cold before 
you put it in, and fill up the Place where you took the 
Bone. out juſt in the Form it was before, and ſew it up 
tight: Take a large deep Stew-pan, or one of the round 
deep Copper Pans with two Handles, lay at the Bottom 
thin Slices of Bacon, then Slices of Veal, a Bundle of 
Parſley, Thyme and ſweet Herbs, ſome whole Pepper, 
a Blade or two of Mace, three or four Cloves, a large 
Onion, and put in juſt thin Gravy enough to cover the 
| a | Meat; cover it cloſe, and let it ſtew two Hours, then 
* take eight or ten Turnips, pare them, and cut them in- 
. to what Shape you pleaſe, put them into boiling Water, 
J -and let them be juit enough, throw them into a Sieve 
to drain over the hot Water that they may keep 
| a Warm, 
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warm, then take up the Mutton, drain it from the Fat, 
lay it in a Diſh, and keep it hot covered; ftrain the 


Gravy it was ſtewed in, and take off all n 
u 


a little Salt, a Glaſs of Red Wine, two Spoon 
Catchup, and a Piece of Butter rolled in Flour ;, boil 

all together till there is. juſt enough for Sauce, then put 

in the Turnips, give. them a Boil ap, pour them over 
the Meat and ſend it to Table. You may fry the Tur- 
nips of a light brown, and toſs them up with the Sauce; 
but that is according to your Palate. | 
Note, For a Change you may leave ont the Turnips, 
and add a Bunch of Sellery cut and waſhed clean, and 
ſtewed in a very little Water till it is quite tender, and 
the Water almoſt boiled away. Pour the Gravy, as be- 
fore directed; into it, and boil it up till the Sauce is 
good. Or you may leave both thele out, and add 
Truffles, Morels, freſh and pickled Muſhrooms, and 
Artichoke Bottoms. T- 

N. B. A Shoulder of Veal without the Knuckle, firſt 
fryed, and then done juſt as the Mutton, eats very well. 
Don't garniſh your Mutton, but garniſh your Veal with 
Lemon. | 

To Stuff à Leg or Shoulder f MLU TT ON 

Take a little grated Bread, ſome Beef Sewet, the 
Yolks of hard Eggs, three Anchovies, a Bit of an Oni- 
on, ſome Pepper and Salt, a little Thyme and Winter 
Savoury, twelve Oyſters, and ſome Nutmeg grated ; 
mix all thefe together, ſhred them very fine, work them 
up with raw Eggs like a Paſte, ſtuff your Mutton under 
the Skin in the thickeſt Place, or where you pleaſe, and 
roalt it: For Sauce, take ſome of the Oyſter Liquor, 
ſome Claret, one Anchovy, a little Nutmeg, a Bit of 
an Onion, and a few Oyſters; ſtew all theie together, 
then take out your Onion, pour your Sauce under your 
Tan, and ſend it to Table. Garniſh with Horſe- 

SHEEPS RUM S tb RICE. 

Take ſix Rumps, put them into a Stew- pan with ſome 
in Mutton. Gravy, enough to fill it, ftew them about half 
er, n Hour, take them up and let them ſtand to cool, then 
eve put into the Liquor a quarter of a Pound of Kice, an 
eep Onion ſtuck with Cloves, „ a Blade or two of Maces 
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let ĩt boil till the Rice is as thick as a Pudding, but take 
t Care it don't ſtick to the Bottom, which you muſt 
o by ſtirring it often: In the mean Time take a clean 
Stew /- pan, put a Piece of Butter into it, dip your Rump: 
in the Volks of Eggs beat, and then in Crumbs of Bread 
with a little Nutmeg, 89338 and a very little 
Thyme in it, fry them in the Butter of a ſine brown, 
then take them out, lay them in a Diſh to drain, pour 
out all the Fat, and toſs in the Rice into the Pan; ſtir it 
all together for a Minute or two, then lay the Rice into 
the Diſh, lay the Rumps all round upon the Rice, have 
ready four Eggs boiled hard, cut them in Quarters, lay 
them round the Difh with fryed [Parſley between them, 
and ſend it to Table. | 
| To Bake L I M a RI CE. 
Take a Neck and Loin of Lamb, half roaſt it, take 
it up, cut it into Steaks, then take half a Pound of Rice, 
ut it into a Quart of good Gravy, with two or three 
des of Mace, and a little Nutmeg ; do it over a Stove 
or ſlow Fire till the Rice begins to be thick, then take it 
off, ſtir it in a Pound of Butter, and when that is quite 
melted ftir in the Volks of fix Eggs, firſt beat, then take 
a Diſh and butter it all over, take the Steaks and put a 
little Pepper and Salt over them, dip them in a little 
melted Butter, lay them into the Diſh, pour the Gravy 
which comes out of them over them, and then the Rice, 
beat the Yolks of three Eggs and pour all over, ſend it 
to the Oven, and bake it better than half an Hour. 
Baked MUTTONCHOPS, 
Take a Loin or Neck of Mutton, cut it into Steaks, 
ut ſome Pepper and Salt over it, butter your Diſh and 
bay in your Steaks, then take a Quart of Milk, ſix Eggs 
beat up fine, and four Spoonfuls of Flour ; beat your 
Flour and Eggs in a little Milk firſt, and then put the 
reſt to it, put in alittle beaten Ginger, and a little Salt; 
Pour this over the Steaks, and ſend it to the Oven, 
Hour and a half will bake it. 
| A forced Leg of L IMB. 

Take a large Leg of Lamb, cut a long Slit on the 
Back-fide, but take great Care you don't deface the other 
Side, then chop the Meat ſmall” with Marrow, half a 
Pound of Beef Sewet, ſome Oyſters, and Anchovy un- 
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waſhed, an Onion, ſome ſweet Herbs, a little Lemon- 
peel, and ſome beaten Mace and Nutmeg ; beat all theſe 
together in a Mortar, ſtuff it up in the Shape it was be- 
fore, ſew it up, and rub it over with the Yolks of Eg 

beaten, ſpit it, flour it all over, lay it to the Fire, and baite 
it with Butter. An Hour will roaſt it. You may bake 


it, if you pleaſe, but then you muſt butter the Diſh and 


lay the Butter over it; cut the Loin into Steaks, ſeaſon 
them with Pepper, Salt, and Nutmeg, Lemon-peel cut 
fine, and a few ſweet Herbs, fry them in freſh Butter of 
a fine brown, then pour out all the Butter, putin a 
quarter of a Pint of white Wine, ſhake it about, and 
put in half a Pint of ſtrong Gravy wherein good Spice 
has been boiled, a quarter of a Pint of Oyſters and the 
Liquor, ſome Muſhrooms and a Spoonful of the Pickle, 
a Piece of Butter rolled in Flour, and the Volk of an Egg 
beat ; ſtir all theſe together till it is thick, then lay your 
Leg of Lamb in the Diſh and the Loin round it, pour 
the Sauce over it, and garniſh with Lemon, 
To Fry a LOINg&FLAM B. 


Cut the Loin into thin Steaks, put a very little Pep- 


per and Salt, and a little Nutmeg on them, and fry them 
in freſh Butter; when enough, take out the Steaks, lay 
them in a Diſh before the | ire to keep hot, then pour 
out the Butter, ſhake a lictle Flour over the Bottom of 
the Pan, pour in a quarter of a Pint of boiling Water, 
and put in a Piece of Butter ; ſhake all together, give 


ta Boil or two up, pour it over the Steaks, and ſend it 


to Table, 


Note, You may do Mutton the ſame Way, and add ; 


two Spoonfuls of Walnut Pickle, or a little Vinegar. 

Another Way of Frying a Neck or Lein of LAMB. 
Cut it into thin Steaks, beat them with a Rolling-pin, 
fry them in halSa Pint of Ale, ſeaſon them with a little 
dalt, and cover them cloſe ; when enough, take them 
out of the Pan, lay them in a Plate betore the Fire to 
keep hot, and pour all out of the Pan into a Baſon ; 
men put in half a Pint of white Wine, a few Capers, 
the Yolks of two Eggs beat with a little Nutmeg, and a 
little Salt, add to tmis the Liquor they were fryed in, 
and keep ſtirring it all one Way all the Time till i: :; 
tuck, then put in the Lamb. --ep thaking tue tro = 
D s a Mi- 
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a Minute or two, lay the Steaks into the Diſh, pour the 
Sauce over them, and have ſome Parſley in a Plate be- 
fore the Fire a criſping. Garniſh your Diſh with that 


and Lemon. 

To make a Ragoo of L A M B. 
Take a Fore-Quarter of Lamb, cut the Knuckle Bone 
off, lard it with little thin Bits of Bacon, flour it, fry it of a 
fine brown, and then put it into an Earthen Pot or Stew. 
pan ; put to it a Quart of Broth or good Gravy, a Bun- 
die of Herbs, a little Mace, two or three Cloves, and 
a little whole Pepper; cover it cloſe, and let it ſtew pret- 
ty faſt for half an Hour, pour the Liquor all out, ftrain 
it, keep the Lamb hot in the Pot till the Sauce 1s ready, 
take half a Pint of Oyſters, flour them, fry them brown, 
drain out all the Fat clean that you fry'd them in, ſkim all 
the Fat off the Gravy, then pour it into the Oyſters, put 
in an Anchovy, and two Spoonfuls of either Red or white 
Wine; boil al together till there is juſt enough for Sauce, 
add ſome freſh Muſhrooms (if you can get them) and 
ſome pickled Ones, with a Spoonful of the Pickle, or 
the Juice of half a Lemon; lay your Lamb in the Diſt, 
and pour the Sauce over it. Garniſn with Lemon. 

To Stew a Lamb's, or Calf Head. 

Firſt waſh it, and pick it very clean, lay it in Water 
for an Hour, take out the Brains, and with a Pen- 
knife carefully take out the Bones and Tongue, but be 
careful you don't break the Meat, then take out the two 
Eyes, and. take two Pounds of Veal and two Pounds df 
Beef Sewet, a very little 'Thyme, a good Piece of Le- 
man-peel minced, a Nutmeg grated, and two Ancho- lit 
vies ; Chop all very well together, grate two ſtale Rolls wh 
and mix all together with the Yolks of four Eggs : Save WM ha 
enough of this Meat to make about twenty Balls, take WW rut 
half a Pint of freſh Muſhrooms clean pegled and waſhed, WW Ba 
the Volks of ſix Eggs chopped, half a Pint of Oyſter: WWF hay 
clean waſhed, or vickled Cockles, mix all theſe together, 
but firſt ſtew your Oyſters, and put to it two Quarts 0! 
Gravy, with a Blade or two of Mace. It will be prope 
to tye the Head with a Packthread, -cover it cloſe, and 
let it ſtew two Hours; in the mean Time beat up the 
Brains with ſome Lemon-peel cut fine, a. little Parlle) 
chopped, half a Nutmeg grated, and the Volk 1 an 
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Egg; have ſome Dripping boiling, fry half the Brains 
in little Cakes, and fry the Balls, keep them both hot 
by the Fire, take half an Ounce of Truffles and Morels, 
then ſtrain the Gravy the Head was ſtewed in, f nr the 
Truffles and Morels to it with the Liquor, and a few 
Muſhrooms ; boil all together, then put in the reſt of the 
Brains that are not fryed, ſte them together for a Mi- 
nute or two, pour it over the Head, and lay the fryed 
Brains and Balls round it. Garniſh with Lemon. You 
may fry about twelve Oyſters. 
To dreſs VEAL à la Bourgaiſe. 
Cut pretty thick Slices of Veal, lard them with Ba- 


con, and ſcaſon them with Pepper, Salt, beaten Mace, 


Cloves, Nutmeg, and chopped Parſley, then take your 
Stew-pan and cover the Bottom with Slices of Fat Ba- 
con, lay the Veal upon them, cover it, and ſet it over 
a very ſlow Fire for eight or ten Minutes juſt to be hot 
and no more, then briſk up your Fire and brown your 
Veal on both Sides, then ſhake ſome Flour over it and 
brown it, pour in a Quart of good Broth or Gravy, co- 
ver it cloſe, and let it ſtew gently till it is enough; when 
enough, take out the Slices of Bacon, and ſkim all the 
Fat off clean, and beat up the Yolks of three Eggs with 
ſome of the Gravy ; mix all together, and keep it ftir- 
ring one Way till it is ſmooth and thick, then take it 
up, lay your Meat in the Diſh, and pour the Sauce over 
it, Garniſh with Lemon. 
A difeuiſcd Leg of VEAL and BACON. 

Lard your Veal all over with Slips of Bacon and a 
little Lemon-peel, and boil it with a Piece of Bacon; 
when enough, take it up, cut the Bacon into Slices, and 
have ready ſome dryed Sage and Fepper ;rabbed fine, 
rub over the Bacon, lay the Veal in the Diſh and the 
Bacon round it, ſtrew it all over with fryed Parſley, and 
have Green Sauce in Cups ; made thus: Take two 
Handfuls of Sorrel, pound it in a Mortar and ſqueeze 
out the Juice, put it into a Sauce-pan with ſome melted 
Butter, a little Sugar, and the Juice of Lemon, Or you 
may make it thus: Beat two Handfuls of Sorrel in a 
Mortar with two Pippins quartered, ſqueeze the ſuice out 
with the Juice of a 13 or Vinegar, and ſweeten it 
wich Sugar. 
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| A Pillew of VEAL. | 

Take a Neck or Breaſt of Veal, half roaſt it, then 
eut it into ſix Pieces, ſeaſon it with Pepper, Salt, and 
Nutmeg; take a Pound of Rice, put to it a Quart of 
Broth, tome Mace, and a little Salt, do it over a Stove 
or very flow Fire till it is thick, but butter the Bottom 
of the Diſh or Pan you do it in, beat up the Yolks of 
nix Eggs and ſtir into it, then take a little round deep 
Diſh, butter it, lay ſome of the Rice at the Bottom, then 
lay the Veal on a round Heap and cover it all over with 
the Rice, waſh it over with the Volks of Eggs and bake 
it an Hour and a half, then open the Top and pour in a 
Pint of rich good Gravy ; garniſh with Seville Orange 
cut in Quarters, and ſend it to Table hot. 

Bomoarded V E 4 L. 

You muſt get a Fillet of Veal, cut out of it five lean 
Pieces as thick as your Hand, round them up a little, 
then lard them very thick on the round Side with lite 
narrow thin Pieces of Bacon, and lard five Sheeps Tongues 
(being firſt boiled and blanched) lard them here and there 
with very littie Bits of Lemon-peel ; make a well- 
{ſeaſoned Force-Meat of Veal, Bacon, Ham, Beef-Sewet, 
and an Anchovy beat well; make another tender Force- 
Meat of Veal, Beef-Sewet, Muſhrooms, Spinach, Par- 
iley, Thyme, Sweer Marjoram, Winter Savoury, and 
green Cnicns ; ſeaſon with Pepper, Salt, and Mace, beat 
it well, make a round Ball of the other Force-Meat and 
ſtuff in the Middle of this, roll it up in a Veal Caul, and 
bake it; what is left tye up like a Bolognia Sauſage and 
boil it, but firſt rub the Caul with the Yolk of an Egg: 
put the larded Veal into a Stew-pan with ſome good 
Gravy, and when it is enough ſkim off the Fat, put in 
ſome Truffles and Morels and ſome Muſhrooms. Your 
Force-Meat being baked enough, lay it in the Middle, 
the Veal round it, and the Tongues fryed and laid be- 
tween the boiled cut into Slices and fryed, and throw all 

over. Pour on them the Sauce. You may add Aru— 
choke Bottoms, Sweetbreads, and Cocks Combs, if you 
pleaſe, Garniſh with Lemon. | | 
| V E 4 L Rolls. 

Take ten or twelve little thin Slices of Veal, lay on 
them ſome Force-Meat according to your Fancy, - 
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them up, and tye them juſt acroſs the Middle with coarſe 
Thread, 2 them on a Bird-ſpit, rub them over with the 
Yolks of Eggs, flour them, and baſte them with Butter. 


Half an Hour will do them. Lay them into a Dich, and 


have ready ſome good Gravy, with a few Truffles and 
Morels, and ſome Muſhrooms. Garniſh with Lemon. 
Olives of VEAL, the French Way. 

Take two Pounds of Veal, ſome Marrow, two An- 
chovies, the Volks of two hard Eggs, a few Muſhrooms 
and ſome Oyſters, - a little Thyme, Marjoram, Parſley, 
Spinach, Lemon-peel, Salt, Pepper, Nutmeg, and Mace, 
finely beaten ; <7 ay your Veal Caul, lay a Layer of Ba- 
con and a Layer of the Ingredients, and a Layer of Ba- 
con and a Layer of the Ingredients, roll it in the Veal 
Caul, and either roaſt it or bake it. An Hour will do 
either. When enough, cut it into Slices, lay it into your 
Diſh, and pour good Gravy over it. Garniſh with 
Lemon, 

SCOTCH COLLOPS à la Francois. 

Take a Leg of Veal, cut it very thin, lard it with 
Bacon, then take half a Pint of Ale boiling and pour 
over it till the Blood. is out, and then the Ale out 
into a Baſon ; take a few Sweet Herbs chopped iſma!), 
ſtrew them over the Veal and fry it in Butter, flour it a 
little till enough, then put it into a Diſh and pour the 
Butter away, toaſt little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two An- 
chovies and a Glaſs of White Wine, then beat up the 
Volks of two Eggs and ſtir in with a little Nutmeg, ſomne 
Pepper, and a Piece of Butter, ſhake all together till thick, 
and then pour it into the Diſh. Garniſh with Lemon. 

To make a ſavoury Diſh of Y E AL. 

Cut large Collops out of a Leg of Veal, ſpread them 
abroad on a Dreſſer, hack them with the Back of a Knife, 
and dip them in the Yolks of Eggs ; ſeaſon them with 
Cloves, Mace, Nutmeg, and Pepper, beat fine, make 
Force - Meat with ſome of your Veal, Beef-Sewet, Oyſ- 
ters chopped, Sweet Herbs ſhred fine, and the aforeſaid 
Spice, ſtrew all theſe over your Collops, roll and tye 
them up, put them on Skewers, tye them to a Spit and 
roaſt them; to the reſt of your Force-Meat add a raw 
Egg or two, roll them in Fw and Fry them, put them 
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in your Diſh with your Meat when roaſted, and makethe 
Sauce with ſtrong Broth, an Anchovy, a Shalot, a little 
White Wine, and ſome Spice; let it tew, and thicken 
it with a Piece of Butter rolled in Flour, pour the Sauce 
into the Diſh, lay the Meat in, and garniſh with Lemon. 
SCOTCH COLLOPS Larded. 


Prepare a Fillet of Veal, cut it into thin Slices, cut 


off the Skin and Fat, lard them with Bacon, fry them 
brown, then take them out and lay them in a Diſh, pour 
out all the Butter, take a Quarter of a Pound of Butter 
and melt it in the Pan, then ſtrew in a Handful of Flour, 
ſtir it till it is brown, and pour in three Pints of good 
Gravy, a Bundle of Sweet Herbs, and an Onion, which 
you mult take out ſoon ; let it boil a little, then put in 
the Collops, let them ftew half a Quarter of an Hour, 
put in ſome Force-Meat Balls fryed, the Yolks of two 
Eggs, a Piece of Butter, and a few pickled Muſhrooms; 
ur all together for a Minute or two, till it is thick, then 
diſh it up. Garniſh with Lemon. 
fo do them HIT E. 


After you have cut your Veal in thin Slices lard it 


with Bacon, ſeaſon it with Cloves, Mace, Nutmeg, Pep- 
per and Salt, ſome grated Bread and Sweet Herbs; ftew 
the Knuckle in as little Liquor as you can, a Bunch of 
Sweet Herbs, ſome Whole Pepper, a Blade of Mace, 
and four Cloves; then take a Pint of the Broth, ſtew 
the Cutlets in it, and add to it a Quarter of a Pint of 
White Wine, ſome Muſhrooms, a Piece of Butter rolled 
in Flour, and the Yolks of two Eggs, ſtir all together 
till it is thick, and then diſh it up. Garniſh with Lemon. 
VEAL BLANDUETS. 
Roaſt a Piece of Veal, cut off the Skin and nervous 
Parts, cut it into little thin Bits, put ſome Butter into 2 
Stew-pan over the Fire with ſome chopped Onions, fry 
them a little, then add a Duſt of Flour, ſtir it together, 
and put in ſome good Broth or Gravy, and a Bundle of 
Sweet Herbs; ſeaſon it with Spice, make it of a good 
Taſte, and then put in your Veal, the Volks of two Egg 
beat up with Cream and grated Nutmeg, ſome chopped 
Parſley, a Shalot, ſome Lemon-peel grated, and a little 
Jeice of Lemon. Keep it ſtirring one Way ; when 
enough, diſh it up. 


A Shoulder 
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A Shoulder of VEAL à la Piemontoiſe. 

Take aShoulder of Veal, cut off the Skin that it may 
hang at one End, then lard the Meat with Bacon and 
Ham, and ſeaſon it with Pepper, Salt, Mace, ſweet 
Herbs, Parſley and Lemon-peel; cover it again with the 
Skin, ſtew it with Gravy, and when it is juſt tender take 
itup; then take Sorrel, ſome Lettuce chopped ſmall, 
and ſtew them in ſome Butter with Parſley, Onions, and 
Muſhrooms : 'The Herbs being tender put to them ſome 


of the Liquor, ſome Sweetbreads, and ſome Bits of 


Ham; let all ſtew together a little while, then lift up 
the Skin, lay the ſtewed Herbs over and under, cover it 
with the Skin again, wet it with melted Butter, ſtrew it 
over with Crumbs of Bread, and ſend it to the Oven to 
brown; ſerve it hot, with ſome good Gravy in the Diſh. 
The French ſtrew it over with Parmeſan before it goes to 
the Oven. 


4 CALF: HE AD Surpriſe. 


Lou muſt bone it, but not ſplit it, cleanſe it well, fill 


it with a Ragoo (in the Form it was before) made thus: 
Take two Sweetbreads, each Sweetbread being cut into 
eight Pieces, an Ox's Palate boiled tender and cut in little 
Pieces, ſome Cocks Combs, Half an Ounce of Truffles 
and Morels, ſome Muſhrooms, ſome Artichoke-bottoms 
and Aſparagus Tops; ſtew all theſe in half a Pint of good 
Gravy, ſeaſon it with two or three Blades of Mace, four 
Cloves, half a Nutmeg, a very little Pepper, and ſome 


Salt, pound all theſe together, and put them into the 


Ragoo; when it has ſtewed about half an Hour, take 
the Volks of three Eggs beat up with two Spoonfuls of 
Cream and two of White Wine, put it to the Ragoo; 
keep it ſtirring one Way for fear of turning, and ſtir in a 
Piece of Butter rolled in Flour ; when it is very thick 
and ſmooth fill the Head, make a Force-Meat with half 
a Pound of Veal, half a Pound of Beef-Sewet, as much 
Crumbs of Bread, a few ſweet Herbs, a little Lemon- 
peel, and ſome Pepper, Salt, and Mace, all beat fiae 
together in a Marble Mortar; mix it up with two Eggs, 


make a few Balls (about twenty) put them into the Ragoo 


in the Head, then faſten the Head with fine wooden 
lewers, lay the Force-Meat over the Head, do it over 
with the Volks of two Eggs, and ſend it to the Oven to 

D 5 bake. 
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bake. It will take about two Hours baking. Vou muſt 


lay pieces of Butter all over the Head, and then flour it. 
When it is baked enough lay it in your Diſh, and have 
a Pint of good fryed Gravy. If there is any Gravy in 
the Diſh the Head was baked in, put it to the other Gra- 
vy, and boil it up ; pour it into your Diſh, and garniſh 
with Lemon. You may throw ſome Muſhrooms over 
the Head. | 
SWEETBREADS f VEAL a la Dauphine. 

Take the largeſt Sweetbreads you can get, open them 
in ſuch a Manner as you can ſtuff in Force-Meat, three 
will make a fine Diſh ; make your Force-Meat with a 
large Fowl or young Cock, fkin it, and pick off all the 
Fleſh, take half a Pound of Fat and Lean Bacon, cut 
theſe very fine and beat them in a Mortar; ſeaſon it with 
an Anchovy, ſome Nutmeg, a little Lemon-peel, a very 
little Thyme, and ſome Parſley : Mix theſe up with the 
Yolk of an Egg, fill your Sweetbreads and faſten them 
with fine Wooden Skewers, take the Stew-pan, lay Lay- 
ers of Bacon at the Bottom of the Pan, ſeaſon them with 
Pepper, Salt, Mace, Cloves, ſweet Herbs, and a large 
Onion ſliced, upon that lay thin Slices of Veal, and then 
lay on your Sweetbreads ; cover it cloſe, let it ſtand eight 
or ten Minutes over a flow Fire, and then pour in a 
Quart of boiling Water or Broth ; cover it cloſe, and 
let it ſtew two Hours very ſoftly, then take out the 
Sweetbreads, keep them hot, ſtrain the Gravy, ſkim all 
the Fat off, boil it up till there is about half a Pint, put 
in the Sweetbreads and give them two or three Minutes 
ſtew in the Gravy, then lay them in the Diſh, and pour 
the Gravy over them, Garniſh with Lemon. 

| Anothir Way to dreſs SWEET BREADS. 

Don't put any Water or Gravy in the Stew-pan, but 
put the ſame Veal and Bacon over the Sweetbreads, and 
teaſon as under directed; cover them cloſe, put Fire 
over as well as under, and when they are enough take 
out the Sweetbreads, put in a Ladletull of Gravy, boil 
it and ſtrain it, ſkim off all the Fat, let it boil till it jel- 
hes, and then put in the Sweetbreads to glaze ; lay Et- 
{ence of Ham in the Diſh, and lay the Sweetbreads upon 
it; or make a verv rich Gravy with Muſhrooms, IJ ruffles 


ard Morels, a ( jaizof White Wine, and two n 
u 
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fuls of Catchup. Garniſh with Cocks Combs forced and 


ſtewed in the Gravy. . | 

Nate, You may add to the firſt, Truffles, Morels, 
Muſhrooms, Cocks Combs, Palates, Artichoke-bottoms, 
two Spoonfuls of White Wine, two of Catchup, or juſt 
as you pleaſe. _ * | 

V. B. There are many Ways of dreſſing Sweetbreads : 
You may lard them with thin Slips of Bacon, and roaſt 
them with what Sauce you pleaſe ; or you may marinate 
them, cut them into thin Slices, flour them, and fry them. 
Serve them up with fryed Parſley, and either Butter or 
Gravy. Garniſh with Lemon. 

CALF's CHITTERLINGS or ANDOUILLES 

Take ſome of the largeſt Calf's Guts, cleanſe them, 
cut them in pieces proportionable to the Length of the 
Puddings you _— to make, and tye one End of theſe 
Pieces, then take ſome Bacon, with a Calf's Udder and 
Chaldron blanched, and cut into Dice or Slices, put 
them into a Stew-pan and ſeaſon with fine Spice pounded, 
a Bay-Leaf, ſome Salt, Pepper, and Shalot cut ſmall, 
and about half a Pint of Cream; toſs it up, take off the 
Pan, and thicken your Mixture with four or five Yolks of 
Eggs and ſome Crumbs of Bread, then fill up your Chit- 
terlings with the Stuffing, keep it warm, tye the other 
Ends with Packthread, blanch and boil them like Hog's 
Chitterlings, let. them grow. cold in their own Liquor 
before you ſerve them up; boil them over a moderate 
Fire, and ſerve them up pretty hot. "Theſe Sort of An- 
douilles, or Puddings, muſt be made in Summer, when 
Hogs are ſeldom killed. 

To dreſs CALFs CHITTERLINGS curiauſly. 

Cut a Calf's Nut in Slices of it's. Ts, and the 
Tlickneſs of a Finger, together with ſome Ham, Ba- 
con, and the white of 
ner; put the whole into a Stew-pan, ſeaſoned with Salt, 
Pepper, ſweet Herbs and Spice, then take the Guts 
cleanſed, cut and divide them in Parcels, and fill them 
with your Slices ; then lay in the Bottom of a Kettle or 
Pan ſome Slices of Bacon and Veal, ſeaſon them with 
{ome Pepper, Salt, a Bay-Leaf and an Onion, and lay 
tome Bacon and Veal over them; then put in a Pint of 
wlüte Wine, and let it ſtew ſoftly, cloſe covered, with 
| N Fire 


Chickens, cut after the ſame Man- 
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Fire over and under it, if the Pot or Pan will allow of 
it ; then broil the Puddings on a Sheet of white Paper 
well buttered on the Inſide. 

' To ares a HA M a Ia Braiſe. 

Clear the Knuckle, take off the Swerd, and lay it in 
Water to freſhen; then tye it about with a String, take 
Slices of Bacon and Beef, beat and ſeaſon them well with 
Spice and ſweet Herbs; then lay them in the Bottom of 
a Kettle with Onions, Parſnips and Carrots ſliced, with 
ſome Cives and Parſley : Lay in your Ham the Fat fide 
uppermoſt, and cover it with Slices of Beef, and over 
that Slices of Bacon; then lay on ſome ſliced Roots and 
Herbs, the ſame as under it: Cover it cloſe, and ſtop it 
cloſe with Paſte, put Fire both over and under it, and 
let it ſtew with a very ſlow Fire twelve Hours ; put it in 
a Pan, drudge it well with grated Bread, and brown it 
with a hot Iron ; then ſerve it up on a clean Napkin, 
garniſhed with raw Parſley. 

Nete, If you eat it hot make a Ragoo thus : Take a 
Veal Sweetbread, ſome Livers of Fowls, Cocks Combs, 
Muſhrooms, and Truffles, toſs them up in a Pint of good 
Gravy, ſeaſoned with Spice as you like, thicken it with a 
Piece of Butter rolled in Flour, and a Glaſs of Red 
Wine; then brown your Ham as above and let it ſtand 
a quarter of an Hour to drain the Fat out ; take the Li- 
quor it was ſtewed in, ſtrain it, ſkim all the Fat off, put 
it to the Gravy and boil it up; it will do as well as the 
Eſſence of Ham. Sometimes you may ſerve it up with 
a Ragoo of Craw-fiſh, and ſometimes with Carp Sauce. 

To Noaſt a II A Mer G AMMO N. 

Take of the Swerd, or what you call the Skin, ot 
Rind, and lay it in luke-warm Water for two or three 
Hours; then lay it in a Pan, pour upon it a Quart of 
Canary, and let it ſteep in it for ten or twelve Hours; 
when you have ſpitted it, put ſome Sheets of white Pa 

T cer the Fat fide, pour the Canary it was ſoaked in 
into the Dripping-pan, and baſte it with it all the Time 
it is roaſting ; when it is roaſted enough pull off the pa- 
per, and drudge it well with crumbed Bread and Pari) 
fared fine; make the Fire briſk, and brown it well. 
you eat it hot, garniſh it with Raſpings of Bread; 1 


cold, 
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cold, ſerve it on a clean Napkin, and garniſh. it with 
green Parſley for a ſecond Courſe. 
o Stuff a Chine of POR KX. 

Make a Stuffing of the fat Leaf of Pork, Parſley, 
Thyme, Sage, Eggs, and Crumbs of Bread, ſeaſon it 
with Pepper, Salt, Shalot, and Nutmeg, and ſtuff it 
thick ; then roaſt it gently, and when it is about a quar- 
ter roaſted, cut the Skin in ſlips, and make your Sauce 
with Apples, Lemon-peel, two or three Cloves, and a 
Blade of Mace; ſweeten it with Sugar, put ſome Butter 
in it, and have Muſtard in a Cup. | 

Various Ways of dreſſinga PI G. 


Firſt ſkin your Pig up to the Ears whole, then make a 


2 Plumb- pudding Batter, with good Beef Fat, Fruit, 


ggs, Milk, and Flour, fill the Skin, and ſew it up, it 
will look like a Pig; but you muſt bake it, flour it very 


well, and rub it all over with Butter, and when it is near 
enough draw it to the Oven's Mouth, rub it dry, and 
it in again for a few Minutes; lay it in the Diſh, and 
et the Sauce be ſmall Gravy and Butter in the Diſh : 
Cut the other part of the Pig into four quarters, roaſt 


them as you do Lamb, throw Mint and Parſley on it as 


it roaſts; then lay them on Water- creſſes, and have 
Mint-fauce in a Baſon. Any one of theſe Quarters will 
make a pretty ſide Diſh : Or take one Quarter and roaft, 
Cut the other into Steaks, and fry them fine and brown, 
have ſtewed Spinach in the Diſh, and lay the Roaſt upon 
it, and the fryed in the middle; garniſh with hard Eggs 
and Sewille Oranges cut into quarters, and have ſome 
Butter in a Cup: Or for Change, you may have good 
Gravy in the Diſh, and garniſh with fryed Parſley and 
Lemon: Or you may make a Ragoo of Sweetbreads, 
Artichoke-bottoms, Truffles, Morels, and good Gravy, 
and pour over them; garniſh with Lemon. Either of 
theſe will do for a Top Diſh of a firſt Courſe, or bottom 
Diſhes at a ſecond Courſe; you may fricaſey it white 
for a ſecond Courſe at Top, or a fide Dich. | 

You may take a Pig, ſkin him, and fill him with 
Force-meat made thus: Take two Pounds of young 
Pork, Fat and all, two Pounds of Veal the ſame, ſome 
Sage, Thyme, Parſley, a little Lemon- peel, Pepper, 


Salt, Mace, Cloves, and a Nutmeg, mix them, and 


beat 
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beat them ſine in a Mortar, then fill the Pig, and ſew it 
up; you may either roaſt or bake it: Have nothing but 
good Gravy in the Diſh : Or you may cut it in ſlices, 
and lay the Head in the middle.: Save the Head whole 
with the Skin on, and roaſt it by itſelf, when it is enough cut 
It in two, and lay in your Diſh; have ready ſome good 
Gravy and dried Sage rubbed in it, thicken it with a 
piece of Butter rolled in Flour, tage out the Brains, beat 
them up with the Gravy, and pour them into the Diſh; 
you may add a hard Egg chopped, and put into the 
Sauce. 
'cte, You may make a very good Pie of it, as you 
may ſee in the Directions for Pies, which you may ei- 
ther make a Bottom or Side Diſh. | 
You mult obſerve in your white Fricaſey that you take 
off the Fat: Or you may make a very good Difh thus: 
Take a Quarter of Pig ſkinned, cut it into Chops, ſea- 
fon them with Spice, and waſh them with the Volks of 
Eggs, butter the Bottom of a Diſh, lay theſe Steaks on 
the Diſh, and upon every Steak lay ſome Force-meat the 
thickneſs of half a Crown, made thus: Take half a 
Pound of Veal, of fat Pork the ſame Quantity, chop 
them very well together, and beat them in a Mortar fine, 
add ſome {ſweet Herbs and Sage, a little Lemon-peel, 


Nutmeg, Pepper and Salt, and a little beaten Mace; 


upon this lay a Layer of Bacon, or Ham, and then a 
Pay-Leaf ; take a little fine Skewer and ſtick juſt in a- 
bout two Inches long, to hold them together, then pour 
a little melted Butter over them, and ſend them to the 
Oven to bake; when they are enough lay them in your 
Dith, and pour good Gravy over them, with Muſhrooms, 
and garniſh with Lemon. 
e iz Fel}. 

Cut it into four Quarters, and oy it in your Stew- 
pan, put in one Calf s Foot and the Pig's Feet, a Pint of 
Rh:niſþ Wine, the Juice of four Lemons, and one Quart 
of Water, three or four Blades of Mace, two or three 
Cloves, ſome Salt, and a very little piece of Lemon- 
peel; ſtove it, or do it over a flow Fire two Hours; 
then take it up, lay the Pig into the Diſh you intend it 


for, then ſtrain the Liquor, and when the Jelly is cold, 


- kim off the Fat, and leave the Settling at Bottom; warm 
tie 


4 


< 
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the Jelly again, and pour over the Pig, and then ſerve 
it up cold in the Jelly. 
To dreſsa PI G the French Way. | 

Spit your Pig, lay it down to the Fire, let it roaſt till 
it is thoroughly warm, then cut it off the Spit, and di- 
vide it in twenty Pieces ; ſet them to ſtew in Half a Pint 
of White Wine, and a Pint of ſtrong Broth, ſeaſoned 
with grated Nutmeg, Pepper, two Onions cut ſmall, 
and ſome ſtripped Thyme ; let it ſtew an Hour, then put 
to it Half a Pint of ſtrong Gravy, a Piece of Butter 
rolled in Flower, ſome Anchovies, and a Spoonfull of 
Vinegar, or Muſhroom Pickle ; when it is enough lay 
itin your Diſh, and pour the Gravy over it, then gar- 
niſh it with Orange and Lemon. | 

Todreſta PI G an Pere-douillet.. 

Cut off the Head, and divide it into quarters, lard 
them with Bacon, ſeaſon them well with Mace, Cloves, 
Pepper, Nutmeg and Salt ; lay a Layer of fat Bacon at 
the bottom of a Kettle, lay the Head in the Middle, and 
the quarters round ; then put in a Bay-Leaf, one Ro- 
cambole, an Onion ſliced, Lemon, Carrots, Parſnips, 
Parſley, and Cives, cover it again with Bacon, put in a 
Quart of Broth, ſtew it over the Fire for an Hour, and 
then take it up, put your Pig into a Stew-pan or Kettle, 
pour in a Bottle of White Wine, cover it cloſe, and let 
it kew for an Hour very ſoftly : If you would ſerve it 
cold, let it ſtand till it is cold, then drain it well, and 
wipe it, that it may look White, and lay it in a Diſh, 
with the Head in the Middle, and the Quarters round, 
dien throw ſome green Parſley all over : Or any one 
of the Quarters is a very pretty little Diſh, laid on 
Water-creſſes; If you would have it hot, whilſt your Pig 
is ſtewing in the Wine, take the firſt Gravy it was 
ſtewed in and ſtrain it, ſkim off all the Fat, then take a 
Sweetbread cut into five or fix Slices, ſome Truffles, 
Morels, and Muſhrooms ; ſtew altogether till they are 
enough, thicken it with the Volks of two Eggs, or a 
piece of Butter rolled in Flower, and when your Pig is 
enough take it out, and lay it in your Diſh, and the Wine 
it was ſtewed in to the Ragoo, then pour all over the Pig, 
and garniſh wich Lemon. 

4 P. 
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4 P I G Matelote. | 

Gut and ſcald your Pig, cut off the Head and Petty. 
Toes, then cut your Pig into four Quarters, put them 
with the Head and Toes into cold Water : Cover the 
Bottom of a Stew-pan with Slices of Bacon, and place 
over them the ſaid Quarters, with the Petty-Toes, and 
the Head cut in two. Seaſon the Whole with Pepper, 
Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of 
White Wine ; lay over more Slices of Bacon, put over 
it a Quart of Water, and let it boil. Take two large 
Eels, ſkin and gut them, and cut them about five ws 
Inches long ; when your Pig is Half done put in your 
Eels, then boil a Dozen of large Craw-fiſh, cut off the 
Claws, and take off the Shells of the Tails, and when 

our Pig and Eels are enough, lay firſt your Pig and the 
Petty-Toes round it, but don't put in the Head (it will 
be a pretty Diſh cold) then lay your Eels and Craw-fiſh 
over them, and take the Liquor they were ſtewed in, 
cim off all the Fat, then add to it Half a Pint of ſtron 
Gravy thickened with a little Piece of burnt Butter, — 
pour over it; then garniſh with Craw-fiſh and Lemon. 
This will do for a Firſt Courſe, or Remove. Fry the 
Brains and lay round all over the Diſh. ; 

Todreſfa PI G lite a FAT LAM B. 

Take a fat Pig, cut off his Head, lit and truſs him up 
like a Lamb; when he is lit through the Middle and 
ſkinned, parboil him a little, then throw ſome Parſley 
over him, roaſt it and drudge it. Let your Sauce be 
Half a Pound of Butter and a Pint of Cream, ſtirred all 
together till it is ſmooth, then pour it over, and ſend it 
to Table. . 

To rogſt a PI G with the Hair on. 

Draw your Þig very clean at the Vent, then take out 
the Guts, Liver and Lights; cut off his Feet and truſs 
him, prick up his Belly, ſpit him, Jay him down to the 
Fire, but take care not to ſcorch him ; when the Skin 
begins to riſe up in Bliſters, pull off the Skin, Hair and 
all ; when you have cleared the Pig of both, fcotch him 
down to the Bones, and baſte him with Butter and 

Cream, or Half a Pound of Butter, and a Pint of Il, 
put it into the Dripping-fan, and keep baſtir g it well; 
then throw ſome Salt over it, and dredge it with Cone 

g U 
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of Bread, till it is Half an Inch, or an Inch thick : When 
it is Rough and of a fine Brown, but not ſcorched, 
take it up, lay it in your Diſh, and let your Sauce be 
good Gravy thickened with Butter rolled in a little 
Flour ; or elſe make the following Sauce : Take Half a 
Pound of Butter, and a Pint of Cream, put them on the 
Fire, and keep them ſtirring one Way all the Time; 


when the Butter is melted, and the Sauce thickened, 


pour it into your Diſh. Don't garniſh with any 'Thing, 
unleſs ſome Raipings of Bread, and then with your Fin- 
ger figure it as you fancy. 

To roaft a PI G with the Skin on. 

Let your Pig be newly killed, draw him, flea him, and 
wipe kim very dry with a Cloth, then make a hard Meat, 
with a Pint of Cream, the Volks of fix Eggs, grated 
Bread and Beef Sewet ſeaſoned with Salt, Pepper, Mace, 
Nutmeg, Thyme, and . make of this a pret- 
ty ſtiff Pudding, ſtuff the Belly of the Pig, and ſew 
it up; then ſpit it, and lay it down to roaſt: Let your 
Dripping- pan be very clean, then pour into it a Pint 
of Red Wine, grate ſome Nutmeg all over it, then throw 
a little Salt over, a little Thyme, and ſome Lemon- peel 
minced ; when it is enough ſhake a little Flour over it, 
and baſte it with Butter, to have a fine Froth. Take it 
up and lay it in your Diſh, cut off the Head, take the 
Sauce which 1s in your Dripping-pan, and thicken it 
with a Piece of Butter; then take the Brains, bruiſe them, 
nux them with the Sauce, rub in a little dried Sage, pour 
it into your Diſh, and ſerve it up. Garniſh with — 
ag cut into Quarters, andif you have not Sauce enough 
add Half a Pint of good Gravy. 

Nate, You mult take great Care no Aſhes fall into the 
Dripping-pan, which, may be prevented by having a 
good Fire, which will not want any ſtirring. ; 

To make a pretty Diſh of a Breaſt r YVENISON. 

Take H 
and fry it of a fine brown on both Sides; then take it up, 
and keep it hot covered in the Diſh : Take ſome Flour 
and ſtir it into the Butter till it is quite thick and brown 
(but take great Care it don't burn) ſtir in Half a Pound 
of Lump Sugar beat fine, and pour as much Red Wine 
as will make it of the Thickneſs of a Ragoo ; ſqueeze 
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In the Juice of a Lemon, give it a boil 755 and pour it 


over the Veniſon. Don't garniſh your Diſh, but ſend 
it to Table. 

To boil a Haunch or Neckef E NIS ON. 

Lay it in Salt for a Week, then boil it in a Cloth well 
floured ; for every Pound of Veniſon, allow a Quarter 
of an Hour for the byuling. For Sauce you muſt boil 
ſome Cauliflowers, pulled into little Sprigs, in Milk aad 
Water, ſome fine white Cabbage, ſome Turnips cut in- 
to Dice, with ſome Beet- root cut into long narrow Pie- 
ces about an Inch and a Half long, and Half an Inch 


thick: Lay a Sprig of Cauliflower, and ſome of the 


Turnips. maſhed with ſome Cream and a little Butter; 
let your Cabbage be boiled, and then beat in a Sauce- 
pan with a Piece of Butter and Salt, lay that next the 
Cauliflower, then the Turnips, then Cabbage, and {6 
on, till the Diſh is full; place the Beet- root here and 
there, juſt as you fancy ; it looks very pretty, and is a 


fine Diſh. Have a little melted Butter in a Cup if want- 


ed. 

Note, A Leg of Mutton cut Veniſon Faſhion, and 
dreſſed the ſame Way is a pretty Diſh : Or a fine Neck 
with the Scraig cut off: This eats well broiled or haſhed, 
with Gravy and Sweet-ſauce the next Day. | 

To boil a Leg of Mutton like V E NIS OV. 

Take a Leg of Mutton cut Veniſon Faſhion, boil it 
in a Cloth well floured ; and have three or four Cauli- 
flowers boiled, pulled into Sprigs, ſtewed in a Stew-pan 
with Butter, and a little Pepper and Salt; then have 
ſome Spinach picked and waſhed clean, put it intoa 
Sauce-pan with a little Salt, covered cloſe, and ſtew it a 
little while; then drain the Liquor, and pour in a Quar- 
ter of a Pint of good Gravy,” a good Piece of Butter 
rolled in Flour, and a little Pepper and Salt ; when 
ſtewed enough lay the Spinach in the Diſh, the Mutton in 
the Middle, and the Cauliflower over it ; then pour the 
Butter the Cauliflower was ſtewed in over it all: But you 
are to obſerve in ſtewing the Cauliflower, to melt your 
Butter nicely, as for Sauce, before the Cauliflower goes 
in. This is a general Diſh for a Firſt Courſe at bottom. 

To roaſt T RIPE. 


Cut your Tripe in two {quare Pieces, ſomewhat long 
| | ave 
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2 Force-Meat made of Crumbs of Bread, Pepper, Salt» 
Nutmeg, ſweet Herbs, Lemon-peel, and the Yolks of 
Eggs mixt all together; 8 it on the fat Side of the 
Tripe, and lay the other fat Side next it; then roll it as 
light as you can, and tye it with a Packthread ; ſpit it, 
roaſt it, and baſte it with Butter; when roaſted lay it in 
your Diſh, and for Sauce melt ſome Butter, and add 
what dropped from the Tripe; boil it together, and gar- 
niſh with Raſpings. | 
Todreſs POULTRY. 
To roaſt a 7 UR XV. 

The beſt Way to roaſt a Turky is to looſen the Skin 
on the Breaſt of the Turky, and fill it with Force - Meat 
made thus: Take a Quarter of a Pound of Beef Sewet, 
as many Crumbs of Bread, a little Lemon- peel, an An- 
chovy, ſome Nutmeg, Pepper, Parſley, and a little 
Thyme ; chop and beat them all well together, mix 
them with the Yolk of an Egg, and ſtuff up the Breaſt, 
when you have .no Sewet Butter will do-: Or you may 
make your Force-Meat thus: Spread Bread and But- 
ter thin, and grate ſome Nutmeg over it, when you have 
enough roll it up, and ſtuff the Breaſt of the Turky ; 
then roaſt it of a fine brown, but be ſure to pin ſome 
white Paper on the Breaſt till it is near enough. You 
mult have good Gravy in the Diſh, and Bread-ſauce made 
thus : Take a good Piece of Crum, put it into a Pint 
of Water, with a Blade or two of Mace, two or three 
Cloves, and ſome whole Pepper; boil it up five or fix 
Times, then with a Spoon take up the Spice, you had 
before put in, and then you muſt pour off the Water 
(you may boil an Onion in it if you pleaſe) then beat up 
the Bread with a good Piece of Butter and a little Salt; or 
Onion Sauce made thus : Take ſome Onions, peel them, 
and cut them into thin Slices, and boil them Half an 
Hour in Milk and Water ; then drain. the Water from 
them, and beat them up. with a good Piece of Butter ; 
ſhake a little Flour in, and ſtir it all together with a little 
Cream, if you have it (or Milk will do) put the Sauce 
into Boats, and garniſh with Lemon. 

Another Way to make Sauce : 'Take Half a Pint 
of Oyſters, ſtrain the Liquor, and put the Oyſters 
vich the Liquor into a Sauce-pan, with a Blade or 
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two of Mace; let them juſt plump, then pour in 2 

Glaſs of White Wine, let it boil once, and thicken it 

with a piece of Butter rolled in Flour : Serve this up in 

a Baſon by itſelf, with good Gravy in the Dith, for every 

Body don't love Oyſter Sauce. 'This makes a pretty fide 

Diſh for Supper, or a Corner Diſh of a Table for Din- 

ner. If you chafe it in the Diſh, add half a Pint of 

Gravy to it, and boil it up together. 'This Sauce is good 

either with boiled or roaſted Turkies or Fowls ; but you 

may leave the Gravy out, adding as much Butter as will 

do for Sauce, and garniſhing with Lemon. 

To make Mock OYST ER-SAUCE, either for TURKIES er 
| FON L&S boiled. ? | 

Force the Turkies or Fowls as above, and make your 
Sauce thus: Take a Quarter of a Pint of Water, an An- 
chovy, a Blade or two of Mace, a piece of Lemon- 
peel, and five or fix whole Pepper-Corns ; boil theſe to- 
gether, then ftrain them, add as much Butter with a lit- 
tle Flour as will do for Sauce; let it boil, and lay Sau- 
ſages round the Fowl or Turky. Garniſh with Lemon. 
To make MUSHROOM-SAUCE for White FOILS e 

all Sorts. 

Take a Pint of Muſhrooms, waſh and pick them very 
clean, and put them into a Sauce-pan, with a little Salt, 
ſome Nutmeg, a Blade of Mace, a Pint of Cream, and 
a good Piece of Butter rolled in Flour ; boil theſe all 
together, and keep ſtirring them; then pour your Sauce 
into your Diſh, and garniſh with Lemon. 

MUSHROOM-SAUCE for White FOILS boiled. 

Take half a Pint of Cream, and a Quarter of a 
Pound of Butter, ſtir them together one Way, till it is 
thick ; then add a Spoonful of Muſhroom-pickle, pick- 
led Muſhrooms, or freſh, if you have them. Garniſh 
only with Lemon. 

To make Sellery-Sauce either for roaſted or boiled FOL, But 
TURKIES, PARTRIDGES, or any other Game. 

Take a large Bunch of Sellery, waſh and pare it very M | © 
clean, cut it into little Bits, and boil it ſoftly in a little inte 
Water till it is tender; then add a little beaten Mace, two 
ſome Nutmeg, Pepper and Salt, thickened with a good WW up, 

ece of Butter rolled in Flour ; then boil it up, and pour I and 


into your Diſh. go 
You 
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You may make it with Cream thus : Boil your Selle- 
ry as above, and add ſome Mace, Nutmeg, ſome Butter 
as big as a Walnut, rolled in Flour, and half a Pint of 
Cream: Boil them all together, and you may add, if 
you will, a Glaſs of White Wine, and a Spoonful of 


To make brown SELLERY-SAUCE. 

Stew the Sellery as above, then add Mace, Nutmeg, 
Pepper, Salt, a Piece of Butter rolled in Flour, with a 
Glaſs of Red Wine, a Spoonful of Catchup, and half a 
Pint of good Gravy ; boil all theſe together, and pour 
into the Diſh. Garniſh with Lemon. 


| Catchup. 


To Stew a TURKY, or FOWL, in SELLERY-SAUCE. + 


You muſt judge according to the Largeneſs of your 
Turky or Fowls, what Sellery or Sauce you want. Take 
a large Fowl, put it into a Sauce-pan or little Pot, and 
put to it one Quart of- good Broth or Gravy, a Bunch 
of Sellery waſhed clean, and cut ſmall, with ſome Mace, 
Cloves, Pepper, and All-Spice, tyed looſe in a Muſlin 
Rag; put in an Onion and a Sprig of Thyme : Let 
theſe ſtew ſoftly till they are enough, then add 
Butter rolled in Flour ; take up your Fowl, and pourthe 
dauce over it. An Hour will do a large Fowl, or a ſmall 
Turky ; but a very large Turkey will take two Hours 
to do it ſoftly. If it is over done or Gp it is ſpoiled ; 
but you may .bea Judge of that if you look at it now and 
then. Mind to take aut the Onion, Thyme and Spice, 
before you ſend it to Table. 

Note, A Neck of Veal done this Way is very good, 
and will take two Hours doing. | | 

To make EGG-SAUCE, proper for roaſted CHICKENS. 

Melt your Butter thick and fine, chop two or three 
hard-boiled Eggs fine, put them into a Baſon, pour the. 
Butter over them, and have good Gravy in the Diſh. 

SHALOT-SACE for roafled FOWLS. 

Take five or fix Shalots peeled and cut ſmall, put them 
into a Sauce-pan, with two Spoonfuls of White Wine, 
two of Water, and two of Vinegar ; give them a boil 
up, and pour them into your Dith, with a little Pepper 
and Salt. Fowls roaſted and laid on Water-creſles is very 
good, without any other Sauce. 

| SHALOT- 


a piece of 
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SHALOT-SAUCE for a Scraig of MUTTON boiled. 
Take two Spoonfuls of the Liquor the Mutton is boi. 
led in, two Spoonfuls of Vinegar, two or three Shalots 
cut fine, with a little Salt; put it into a Sauce-pan, with 
a Piece of Butter as big as a Walnut rolled in a little 

Flour; ſtir it together, and give it a Boil. For thoſe 

who love Shalot, it is the prettieſt Sauce that can be made 

to a Scraig of Mutton. . | 
: To dreſs LIVERS with MUSHROOM-SAUCE. 
Take ſome pickled or freſh Muſhrooms, cut ſmall, 
both if you have them, and Jet the Livers be bruiſed 
fine, with a good deal of Parſley chopped ſmall, a Spoon- 
ful or two of Catchup, a Glaſs of White Wine, and 
as much good Gravy as will make Sauce enough ; thic- 
ken it with a Piece of Butter rolled in Flour. This doe; 
either for Roaſt or Boiled. 
= A pretty little SAUCE. 

Take the Liver of the Fowl, bruiſe it with a little of 
the Liquor, cut a little Lemon-peel fine, melt ſome good 
-Butter, and mix the Liver by Degrees; give it a boil 
and pour it into the Diſh, S 

To make LEMON-SAUCE for boiled FON LS. 

Take a Lemon, pare off the Rind, then cut it into 
Slices, and cut it ſmall ; take all the Kernels out, bruiſe 
the Liver with two or three Spoonfuls of good Gravy, 
then melt ſome Butter, mix it all together, give them a 
boil and cut in alittle Lemon-peel very ſmall. 

A German Way of dreſſing FOW LS. 

Tuke a Turky or Fowl, ſtuff the Breaſt with what 
Force-Meat you like, and fill the Body with roaſted 
Cheſnuts peeled; roaſt it, and have ſome more roaſted 

Cheſnuts peeled, put them in half a Pint of good Gravy, 

with a little! Piece of Butter rolled in Flour; boil theſe 
together, with ſome ſmall Turnips and Sauſages cut in 
Slices, and fryed or boiled. Garniſh with Cheſnuts. 

Note, You may dreſs Ducks the fame Way. 

To dreſs a TURKY or FOWL to perfection. 
Bone them, and make a Force-Meat thus: Take the 
Fleſh of a Fowl, cut it ſmall, then take a Pound of Veal, 
beat it in a Mortar, with half a Pound of Beef-Sewet, as 

much Crumbs of Bread, ſome Muſhrooms, 1'rnfies aud 
Morels, cut ſmall, a few ſwect Herbs and Parſley, — 
ome 
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ſome Nutmeg, Pepper, and Salt, a little Mace beaten, 
ſome Lemon: peel cut fine ; mix all theſe together, with 
the Yolks of two Eggs, then fill your Turky, and roaſt 
it. This will do for a large Turky, and fo in Propor- 
tion for a Fowl. Let your Sauce be good Gravy, with 
Muſhrooms, Truffles, and Morels in it ; then 
with Lemon, and for Variety fake you may lard your 
Fowl or Turky. | 
To Stew a TURKY Brown. 

Take your 'Turky after it is nicely picked and drawn, 
fill the Skin of the Breaſt with Force-Meat, and put an 
Anchovy, a Shalot, and a little Thyme, in the Belly, 
lard the Breaſt with Bacon, then take a good Piece of 
Butter in the Stew-pan, flour the Turky, and fry it juſt 
of a fine brown; then take it out, and put it into a deep 
Sten - pan, or little Pot, that will juſt hold it, and put 
in as much Gravy as will barely cover it, a Glaſs of Red 
Wine, ſome Whole Pepper, Mace, and two or three 
Cloves, and a little Bundle of ſweet Herbs; cover it 
cloſe, and ſtew it for an Hour, then take up the Turky, 
and keep it hot covered by the Fire, and boil the Sauce 
to about a Pint, ſtrain it off, add the Volks of two Eggs, 
and a Piece of Butter rolled in Flour, ftir it till it is 
thick, and then lay your Turky in the Diſh, and pour 
your Sauce over it. You may have ready ſome little 
French Loaves about the bigneſs of an beg, cut off the 
Tops, and take out the Crumb, then fry them of a fine 
brown, fill them with ſtewed Oyſters, lay them round 
the Diſh, and garniſh with Lemon. 

To Stew a TURKY Brown the nice Way. 

Bone it, and fill it with Force-Meat madethus: Take 
the Fleſh of a Fowl, half a Pound of Veal, and the 
Fleſh of two Pigeons, with a well pickled or dried 
Tongue, peel it, and chop it all together, then beat it 
in a Mortar, with the Marrow of a Beef Bone, or a 
Pound of the Fat of a Loin of Veal, ſeaſon it with 
two or three Blades of Mace, two or three Cloves, and 
he alf a Nutmeg, dried at a good Diſtance from the Fire, 
al, and pounded with a little Pepper and Salt; mix all this 
as ell together, fill your Turky, fry it of a fine brown, 
ad ad put it into a little Pot that will juſt hold it; lay four 
th er five Skewers at the Bottom of the Pot, to keep the 
me i | '1ur ky 
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Turky from ſticking ; put in a Quart of good Beef and 
Veal Gravy, wherein was boiled Spice and ſweet Herbs, 
cover it cloſe, and let it ſtew half an Hour; then put in 
a Glaſs of Red Wine, one Spoonful of Catchup, a large 
Spoonful of pickled Muſhrooms, and a few freſh ones, 
if you have * a few Truffles and Morels, a piece of 
Butter as big as a Walnut, rolled in Flour; cover it 
cloſe, and let it ſtew half an Hour longer; get the little 
French Rolls ready fryed, take ſome Oyſters, and ſtrain 
the Liquor from them, then put the Oyſters and Liquor 


into a Sauce-pan, with a Blade of Mace, a little White 


Wine, and a Piece of Butter rolled in Flour ; let them 
ſtew till it is thick, then fill the Loaves, lay the Turky 
in the Diſh, and pour the Sauce over it. If there is any 
Fat on the Gravy, take it off, and lay the Loaves on 
each Side of the Turky. Garniſh with Lemon when 


| you have no Loaves, and take Oyſters dipt in Batter 


{ 

and fry'd. | 
Note, The ſame will do for any White Fowl. ' 

| AFOW LL a la. Braiſe. | ] 
Truſs your Fowl, with the Legs turned into the Belly, i 
ſeaſon it both infide and out wit, beaten Mace, Nut- i 
meg, Pepper, and Salt, lay a Layer of Bacon at the r 
Bottom of a deep Stew-pan, then a:Layer of Veal, and t; 
afterwards the Fowl, then put in an Onion, two or three th 
Cloves ſtuck in a little Bundle of ſweet Herbs, with a WW ar 
piece of Carrot, then put at the Top, a Layer of Bacon, I th 
another of Veal, and a third of Beek, coyer it cloſe, and WM th 
let it ſtand over the Fire for two or three Minutes, then 
pour in a Pint of Broth, or hot Water, cover it cloſe, 
and let it ſtew an Hour, afterwards take up your Fow|, 
ſtrain the Sauce, and after you have ſkimmed off the 
Fat, thicken it up witha little piece of Butter : You may 
add juſt what you pleaſe to the Sauce; a Ragoo of ſieet- 


rooms, with Force-meat Balls, looks very pretty, or any 
of the Sauces above. 
A To Force a F O WL. 1 
Take a good Fowl, pick and draw it, ſlit the Skin 
down the Back, and take the Fleſh from the Bones, 
mince it. very ſmall, and mix it with one Pound of Beet 
Sewet ſhred, a Pint of large Oyſters chopped, two An- 
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them into ſome 
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chovies, a Shalot, a little grated Bread, and ſome ſweet 
Herbs, fhred . all this very well, mix them together, 
and make it up with the Volks of Eggs, then turn all 
theſe Ingredients on the Bones again, and draw the Skin 
over again, then ſew q the Back, and either boil the 
Fowl in a Bladder an Hour and a quarter, or roaſt it, 
then ſtew ſome more Oyſters in Gravy, bruiſe in a little 
of your Force-meat, mix it up with a little freſh Butter, 
and a very httle Flour, then give it a boil, lay your Fowl 
in the Diſh, and pour the Sauce over it, garnifhing 
with Lemon. 

To roaſt a FO W L with Cheſmits. 

Firſt take ſome Cheſnuts, roaſt them very carefully, 
ſo as not to burn them, take off the Skin, and peel them, 
take about a Dozen of them cut ſmall, and bruiſe them 
in a Mortar, parboil the Liver of the Fowl, bruiſe it, 
cut about a Quarter of a Pound of Ham or Bacon, and 
pound it ; then mix them all N with a good deal 
of Parſley chopped fine, a little tweet Herbs, ſome Mace, 
Pepper, Salt, and Nutmeg; mix theſe together and put- 
into your Fowl, and roaſt it. The beft Way of doing 
it is to tye the Neck, and hang it up by the Legs, to 
roaſt with a String, and bafte it with Butter : For Sance 
take the reſt of the Cheſnuts peeled and ſcinned, put 

good Gravy, with a little white Wine, 
and thicken it with a piece of Butter rolled in Flour ; 
then take up your Fowl, lay it in the Diſh, and pour in 
the Sauce. . Garniſh with Lemon. 
PULLET S ala Sainte Menchout. 

After having truifed the Legs in the Body, (lit them 
along the Back, ſpread them open on a Table, take out 
the 'Thigh-bone, and beat them with a Rolling-pm ; 
then ſeaſon them with Pepper, Salt, Mace, Nutmeg, 
and ſweet Herbs; after that take a Pound and a half of 
Veal, cut it into thin ſlices, and lay it in a Stev/-pan of 
a convenient Size to ſtew the Pullets in; cover it, and 
{ct it over a Stove, or flow Fire, and when it begins to 
cleave to the Pan, ftir in a little Flour, ſhake the Pan 
about till it be a little brown, then pour in as much 
broth as will ſtew the Fowls, ſtir it together, put in a 
tle whole Pepper and an Onion and a little piece of 
bacon or Ham ; then lay — your Fowls, cover them 
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cloſe, and let them ſtew half an Hour; then take them 
out, lay them on the Gridiron, to brown on the Inſide, 
then lay them before the Fire to do on the Outſide ; 
ſtrew them over with the Volk of an Egg, ſome Crumbs 
of Bread, and baſte them with a little Butter: Let them 
be of a fine brown, and boil the Gravy till there is a- 
bout enough for Sauce, ſtrain it, Bu a few Muſhrooms 
in, and a little piece of Butter rolled in Flour ; lay the 
Pullets in the Diſh, and pour in the Sauce. Garniſh 
with Lemon. 

Note, You may brown them in an Oven, or fry them, 
which you pleaſe. | 

CHICKE N Surprize. 

If a ſmall Diſh one large Fowl will do, roaſt it, and 

take the Lean from the Bone, cut it in thin ſlices, about 


an Inch long, toſs it up with fix or ſeven Spoonfuls of 


Cream, and a piece of Butter rolled in Flour, as big as 
a Walnut; boil it up, and ſet it to cool; then cut fix or 
ſeven thin ſlices of Bacon round, place them in a Petty- 
Pan, and put ſome Force-meat on each Side, work 
them up into the form ofa French Roll, with raw Egg in 
your Hand, leaving a hollow place in the middle; put 
in your Fowl, and cover them with ſome of the ſame 
Force-meat, rubbing them ſmooth with your Hand with 
a raw Egg; make them of the height and bigneſs of a 
French Roll, and throw a little fine grated Bread over 
them; bake them three Quarters of an Hour in a gentle 
Oven, or under a baking Cover, till they come to a 
fine brown, and place them on your Mazarine, that 
they may not touch one another, but place them ſo that 
they may not fall flat in the baking; or you may form 
them on your Table with a broad Kitchen Knife, and 
place them on the 'Thing you intend to bake them on: 
You may put the Leg of a Chicken into one of the Loaves 
you intend for the middle: Let your Sauce be Gravy 
thickened with Butter and a little Juice of Lemon. This 


is a pretty ſide Diſh for a firſt Courſe, Summer or Win- 


ter, if you can get them. | 
MUTTON-CHOPS in Diſguiſe. 

Take as many Mutton-Chops as you want, rub them 

with Pepper, Salt, Nutmeg, and a little Parſley ; rol! 


each Chop in half a Sheet of white Paper, well buttered 
07 
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on the Inſide, and rolled at each End cloſe; have ſome 
Hog's Lard or Beef Dripping boiling in a Stew-pan, put 
in the Steaks, fry them of a fine brown, lay them in 
your Diſh, and * with fryed Parſley; throw ſome 
all over, have a little good Gravy in a Cup; but take 
great Care you don't break the Paper, nor (4. any Fat 
in the Diſh, but let them be well drained. 

Chickens roafted awith Force- Meat and Cucumbers. 

Take two Chickens, drefs them very neatly, break 
the Breaſt-bone, and make a Force-meat thus: Take the 
Fleſh of a Fowl and of two Pigeons, with ſome ſlices of 
Ham or Bacon, chop them well together, take the 
Crumb of a- Penny Loaf ſoaked in Milk and boiled, then 
ſet it to cool; when it is cool mix it all together, ſeaſon 
it with beaten Mace, Nutmeg, Pepper and a little Salt, 
a very little Thyme, ſome Parſley, and a little Lemon- 

I, with the Volks of two Eggs; then fill your Fowls, 
pit them, and tye them at both Ends; after you have 
papered the Breaſt, take four Cucumbers, cut them in 
two, and lay them in Salt and Water two or three Hours 
before ; then them, and fill them with ſome of the 
Force-meat (which you muſt take care to fave) and tve 


them with a Packthread, flour them, and fry them of a 


fine brown; when your Chickens are enough, lay them 
in the Diſh, and untye your Cucumbers, bat take care 
the Meat don't come out; then lay them round the 
Chickens with the flat ſide downward, and the narrow 
End upwards: You muſt have ſome rich fryed Gravy 
and pour into the Diſh; then garniſh with Lemon. 

Note, One large Fowl done this Way, with the Cu- 
cumbers laid round it, looks very pretty, and is a very 
good Diſh. | 

| CHICKENS a la Briaik. 

You muſt take a couple of fine Chickens, lard them, 
and ſeaſon them with Pepper, Salt, and Mace; then lay 
a Layer of Veal in the Bottom of a deep Stew-pan, with 
a ſlice or two of Bacon, an Onion cut to pieces, a piece 
of Carrot and a Layer of Beef; then lay in the Chickens 
with the Breaſt downward, and a Bundle of ſweet Herbs: 
After that lay a Layer of Beef, and put in a Quart of 
Eroth or Water, cover it cloſe, let it ſtew very ſoftly for 
an Hour after it begins to fimmer : In the mean Time, 
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et ready a Ragoo thus: 'Take a Veal Sweetbread, 
85 two, cut them ſmall, ſet = the Fire, with a 
2 little Broth or Water, a few Cocks Combs, Truffles 
and Morels, cut ſmall, with an Ox Palate, if you have 
it, ſtew them all together till they are enough, and when 

our Chickens are done, take them up, ànd keep them 


hot; then ſtrain the Liquor were ſtewed in, kim 


the Fat off and pour into your Ragoo; add a Glaſs of 
Red Wine, a Spoonful of Catchup, and a few Muſh- 
rooms, then boil all together with a few Artichoke-bot- 
roms cut in four, and Aſparagus Tops. If your Sauce 
is not thick enough, take a little piece of Butter rolled 
in Flour, and When enough lay your Chickens in the 
and pour your Ragoo over them. Garniſh with 

Or you may make your Sauce thus: Take the Gravy 
the Fowls were ſtewed in, ſtrain it, ſkim off the Fat, have 
ready half a Pint of Oyſters, with the Liquor ſtrained, 
put them to your Gravy with a Glaſs of White Wine, a 
good Piece of Butter rolled in Flour, then boil them all 
7 cog and pour over your Fowls. Garniſh with 
| on. 


| To marinate FON LS. 

Take a fine large Fowl or Turky, raife the Skin from 
the Breaft-bone with your Finger, then take a Veal Sweet- 
bread and cut it ſmall, a few Oyfters, a few Muſhrooms, 
an Anchovy, ſome Pepper, a little Nutmeg, ſome 
Lemon-peel, and a little Thyme ; chop all together ſmall 
and mix with the Volk of an Egg, ſtuff it in between 
the Skin and the Fleſh, but take great Care you don't 
break the Skin, and then ſtuff what Oyſters you pleaſe 
into the Body of the Fowl. You may lard the Breaſt of 
the Fowl with Bacon, if you chuſe it, Paper the Breaſt, 
and roaft it. Make good Gravy, and garniſh with Le- 
mon. You may add a few Muſhrooms to the Sauce. 

To Broil CHICKENS. | 

Slit them down the Back, and ſeaſon them with Pep- 
per and Salt, lay them on a very clear Fire, and at 2 
great Diſtance ; let the Inſide lie next the Fire till it 1s 
above half done, then turn them, and take great Care 
the fleſhy Side don't burn, throw ſome fine Raſpings of 


Bread over it, and let them be of a fine brown, _ not 
arnt, 
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burnt. Let your Sauce be good Gravy, with Muſhrooms, 

and garniſh with Lemon and the Livers broiled, the 

Gianants cut, flaſhed, and broiled with Pepper and Salt. 
Or this Sauce : Take a Handful of Sorrel, dip it in 


boiling Water, then drain it and have ready half a Pint 


of good Gravy, a Shalot ſhred ſmall, and ſome Parſley 
boiled very green ; thicken it with a Plece of Butter rol- 
led in Flour, and add a Glaſs of Red Wine, then lay 
your Sorrel in Heaps round the Fowls, and pour the 
Sauce over them. Garniſh with Lemon. 
Note, You may make juſt what Sauce you fancy. 
Pulſd CHICKENS. 

Take three Chickens, boil them juſt fit for eating but 
not too much ; when they are boiled enough flea all the 
Skin off, and take the white Fleſh off the | We pull it 
into Pieces about as thick as a large Quill, and half as 
loag as your Finger, have ready a Quarter of a Pint of 
good Cream and a Piece of Freſh Butter about as big as 
an Egg, ſtir them together till the Butter is all melted 
and then put in your Chickens with the Gravy that came 
from them, give them two or three Toſſes round on the 

ire, put them into a Diſh, and ſend them up hot. 
Nete, The Leg makes a very pretty Diſh by itſelf, 
broiled very nicely with ſome Pepper and Salt: The 
Livers being broiled, and the Gizzards broiled, cut and 
flaſhed, and laid round the Legs, with good Gravy- 


Sauce in the Diſn. Garniſh with Lemon. | 


A pretty Way of flewing GHICKENS. 

Take two Fd Ui. half boil them, then take 
them up in a Pewter or Silver Diſh, if you have one; 
cut up your Fowls, : and ſe all the Joint Bones one 
from another, and then take out the Breaſt Bones. If 
there is not Liquor, enough from the Fowls add a few 
Spoonfuls of the Water ey were boiled in, put in a 
Blade of Mace, and a little Salt, cover it cloſe with 
another Diſh, ſet it over a. Stove or Chaffing-diſh of 
Coals, let it ſtew till the Chickens are enough, and then 


towed in. 


Nete, This is a very Ry Diſh for any fick 
| | | 3 


ſend them hot to Table in the ſame Di _—_ 


or 
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or for a lying-in Lady. For Change it is better than 
Butter, and the Sauce is very agreeable and pretty. 
N. B. You may do Rabbits, Partridges, or more 
Game this Way. | an, 
CHICKENS Chirmgrate. | | 
Cut off their Feet, break the Breait-bone flat with a 
Rolling-pin; but take Care you don't break the Skin ; 
flour them, fry them of a fine brown in Butter, then drain 
all the Fat out of the Pan, but leave the Chickens in; 
lay a Pound of Gravy Beef cut very thin over your Chic- 
kens, and a Piece of Veal cut very thin, a little Mace, 
two or three Cloves, ſome Whole Pepper, an Onion, 
a little Bundle of ſweet Herbs, and a piece of Carrot, 
and then pour in a Quart of - boiling Water, cover it 
cloſe, let it ſtew for a Quarter of an Hour, then take 
out the Chickens and keep them hot; let the Gravy boil 
ti it is quite rich and good, then ſtrain it off and put it 
into your Pan again, with two Spoonfuls of Red Wine, 
and a few Muſhrooms ; put in your Chickens to heat, 
then take them up, lay them in your Diſh, and pour 
your Sauce over them. Garniſh with Lemon, and a few 
Slices of cold Ham warmed in the Gravy. | 
Nete, You may fill your Chickens with Force-Meat 
and lard them with Bacon, and add Truffles, and Morels, 
and Sweetbreads cut ſmall, but then it will be a very 
high Diſh. | . e INE? 1 
CHICKENS boiled vith BACON and SELLERY. 
Boil two Chickens very white in a Pot by themſelves, 
and a Piece of Ham, or good thick Bacon; boil two 
Ft nches of Sellery tender, then cut them about two In- 
ch es long, all the white Part, put it into a Sauce-pan with 
half. a Pint of Cream, a piece of Butter rolled in Flour, 
and ſome Pepper and Salt; ſet it on the Fire, and ſhake 
it often: When it is thick'and fine, lay your Chickens 
in the Diſh and pour the Sauce in the Middle, that the 
Sellery may lie between the Fowls, and garniſh the Diſh 
all round with Slices of Ham or Bacon. | 
Nete, If you have cold Ham in the Houſe, that cut 
into Slices and broiled does full as well, or better, to lay 
round the Diſh. * 


8 * Chickens 
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| Chickens with Tongues. A good Diſh for a great deal of 


Compan . . 

Take fix ſmall Chickens boiled very white, fix Hogs 
Tongues boiled and peeled, a Cauliflower boiled very 
white in Milk and Water whole, and a good deal of Spi- 
nach boiled green ; then lay your Cauliflower in the 
Middle, the Chickens cloſe all round, and the Tongues 
round them with the Roots outwards, and the Spinach 
in little Heaps between the 'Tongues. Garniſh with lit- 
tle Pieces of Bacon toaſted and lay a little Bit on each of 
the Tongues. 5 | 
" Scath CHICKENS. 

Firſt waſh your Chickens, dry them in a clean Cloth, 
and ſinge them, then cut them into Quarters ; put them 
into a Stew-pan or Sauce-pan, and juſt cover them with 
Water, put in a Blade or two of Mace, and a little Bun- 
dle of Parſley ; cover them cloſe, and let them ſtew half 
an Hour, then chop half a Handful of clean waſhed 
Parfley and throw in, and have ready fix Eggs, Whites 
and all, beat fine; let your Liquor boil up, and pour the 
Egg all over them as it boils, then ſend all together hot 
in a deep Diſh, but take out the Bundle of Parſley firſt. 
You muſt be ſure to ſkim them well before you put in 
your Mace, and the Broth will be fine and clear. 

Note, This is alſo a very pretty Diſh for ſick People, 
but the Scotch Gentlemen are very fond of it. 

To marinate CHICKENS. 
Cut two Chickens into Quarters, lay them in Vinegar 


for three or four Hours with Pepper, Salt, a Bay-Leaf, 


and a few Cloves, make a very thick Batter, firſt with 
half a Pint of Wine and Flour, then the Yolks of two 
Eggs, a little melted Butter, ſome grated Nutmeg, and 
chopped Parſley; beat all very well together, dip your 
Fowls in the Batter, and fry them in a good deal of Hogs 
Lard, which muſt firſt boil before you put your Chic- 
kens in; let them be of a fine brown, and lay them in 
your Diſh like a Pyramid, with fryed Parſley all round 
them. Garniſh with Lemon, and have ſome good Gra- 
Vy in Boats or Baſons. | 
To Stena CHICKENS. | 
Take two Chickens, cut them into Quarters, waſh 
them clean, and then put _ into a Sauce-pan ; put 
4 to 
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to them a r of a Pint of Water, half a Pint of 
Red Wine, ſome Mace, Pepper, a Bundle of ſweet Herbs, 
an Onion, and a few Raſpings; cover them cloſe, let 
them ſtew half an Hour, then take a Piece of Butter 
about as big as an Egg rolled in Flour, put it in, and 
cover it cloſe for five or ſix Minutes, ſhake the Sauce- 
pan about, and then take out the ſweet Herbs and Oni- 
on. You may take the Volk of two Eggs, beat and 
mix it with them; if you don't like it, leave them out. 
Garniſh with Lemon. 2 
| DUCKS à la Mode. 

Take two fine Ducks, cut them into Quarters, fry 
them in Butter a little brown, then pour out all the Fat, 
and throw a little Flour over them ; add half a Pint of 
good Gravy, a Quarter of a Pint of Red Wine, tuo 
Shalots, an Anchovy, and a Bundle of ſweet Herbs ; 
cover them cloſe, and let them ftew a Quarter of an 
Hour; take out the Herbs, Rim off the Fat, and let 
your Sauce be as. thick as Cream. Send it to Table, 
and garniſh with Lemon. | 

Ta dreſs a Wild DUCK the beſt Way, 

Firſt half roaſt it, then lay it in a Diſh, carve it, but 
leave the Joints hanging together, throw a little Pepper 
and Salt, and ſqueeze the Juice of a Lemon over it, turn 
it on the Breaſt, and preſs it hard with a Plate, then add 
to it its own Gravy, and two or three Spoonſuls of good 
Gravy ; cover it cloſe with another Diſh, and ſet it over 
a Stove for ten Minutes, then ſend it to Table hot in 
the Diſh it was done in, and garniſh with Lemon. You 
may add a little Red Wine, and a Shalot cut ſmall, if 
you like it, but it is apt to make the Duck eat hard, 
unleſs you firſt heat the Wine and pour it in juſt as it 
is done. | | 

To Beil a DUCK or RABBIT with Onions. 

Boil your Duck or Rabbit in a good deal of - Water, 
be ſure to ſkim your Water, for there will always riſe 2 
Skim, which if it boils down will diſcolour your Fowls, 
Sc, They will take about half an Hour boiling ; for 
Sauce, your Onions muſt be peeled, and throw them into 
Water as you peel them, then cut them into thin Slices, 
boil them in Milk and Water, and ſkim the Liquor: 
Half an Hour will bail them. Throw them into a . 

: iev 
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Sieve to drain them, put them into a Sauce · pan and chop 
them ſmall, ſhake in a little Flour, put to them two or 
three Spoonfuls of Cream, a good piece of Butter, ſtew 
all together over the Fire till they are thick and fine, lay 
the Duck or Rabbit in the Diſh, and pour the Sauce all 
over; if a Rabbit yau muſt cut off the Head and cut it 


in two, and lay it on each Side the Diſh. 


Or you may make this Sauce for C : Fake ene 
large Onion, cut it ſmall, half a Handful of Parſley 
clean waſhed and pieked, chop it ſmall, a Lettuce cut 
ſmall, a Quarter af a Pint of good Gravy, a good piece 
of Butter rolled in a. little Flour ; add a little Juice of 
Lemon, a little Pepper and Salt, let all ſtew together for 
half an Hour, then add two Spoonfuls of Red Wine; 
this Sauce is moſt proper for a Duck; lay your Duck in 
the Diſh, and pour your Sauce over it. 

To dre a DUCK with Green Peas. 


Put a deep:Stew-pan- over the Fire, with a piece of 


freſh Butter, finge/your Duck and flour it, turm it in the 
Pan two or three Minutes, then pour out all the Fat, but 
let the Duck remain in the Pan; put to it. half a Pint 
of good Gravy, a Pint of Peas, two Lettuces cut ſmall, 


a {mall Bundle of ſweet Herbs, a little Pepper and Salt, 
cover them cloſe, and let them ſtew for an Hour, . 


now and then give the Pan a Shake; when they are juſt 
done grate in a little Nutmeg, and put in a very little 
beaten Mace, and thicken it either with a Piece of But- 
ter rolled in Flour, or the Volk of an Egg beat up with 


two or three Spaonfuls of Cream; ſhake it all together 


for three or four Minutes, take out the ſweet Herbs, lay 
the Duck in the Diſh- and pour the Sauce over it: You 
may garniſh with boiled Mmt chopped, or let it alone. 
Tadreſsa DUCK with Cucumbers. 
Take three or four Cucumbers, pare them, tale out 
the Seeds, cut them into little pieces, lay them in Vinegar 
for to or three Hours before, with two large Onions 


- peeled and ſlieed, then do your Duck as above; then 


take the Duck out, and put in the Cucumbers and Oni- 
ons, firſt drain them in a Cloth, let them be of a light 
brown, ſhake a little Flour over them, in the mean Time 


let your Duck be ſtewir g in the Sauce-pan with hal: a 


Pint of Gr.yy for a — of an Hour, then add to it 
. „ 5 the 
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the Cucumbers and Onions, with Pepper and Salt to your 
Palate, a good piece of Butter rolled in Flour, and two 
or three ſpoonfuls of Red Wine, ſhake all together, and 
let it ſtew together for eight or ten Minutes; then take 
up the Duck and pour the Sauce over it. 
Or you may roaſt your Duck and make this Sauce 
and pour over it, but then a Quarter of a Pint of Gravy 
will be enough. Wire i ee een ee 
To dreſs a DUCK à la Braiſe. 
Take a Duck, lard it with little pieces of Bacon, ſea- 
ſon it inſide and out, with Pepper and Salt, lay a Layer 
of Bacon, cut thin, in the bottom of the Stew-pan, and 
then a Layer of lean Beef cut thin, then lay on your 
Duck with ſome Carrot, and Onion, a little Bundle of 
ſweet Herbs, a Blade or two of Mace, and lay a thin 
Layer of Beef over the Duck, cover it cloſe and {et it 
over a ſlow Fire for eight or ten Minutes, then take of 
the Cover and ſhake in a little Flour, give the Pan a 
ſhake, pour in a Pint of ſmall Broth or boiling Water, 
give the Pan a ſhake or two, cover it cloſe again, and 
let it ſtew half an Hour, then take off the Cover, take 
out the Duck and keep it hot, let the Sauce boil till there 
is about a Quarter of a Pint or little better, then {train 
it and put it into the Stew- pan again with a Glaſs of Red 
Wine; put in your Duck, ſhake the Pan and let it ftew 
four or five Minutes, then lay your Duck into your Diſh 
and pour the Sauce over it and garniſn with Lemon. If 
you love your Duck very high, you may fill it with the 
following Ingredients: Take a Veal Sweetbread cut in 
ſix or eight pieces, a few Hufes, ſome Oyſters, a little 
Sweet Herbs and Parſley chopped fine, A little: Pepper, 
Salt, and beaten Mace; fill your Duck with the above 
Ing:ecients, tye both Ends tight, and dreſs it as above; 
or you may fill it with Force-Meat made thus: Take a 
little piece of Veal, take all the Skin and Fat off, beat 
it in a Mortar with as much Sewet, and an equal Quan- 
2 Crumbs of Bread, a few ſweet Herbs, po 
Parſley chopped, a little Lemon-pee}l, Pepper, Saft, 
beaten Mace = Nutmeg, and er — Volk 
of an Egg. | | N. 
You may ſtew an Ox's Palate tender, and cut it into 


pieces, with ſome Artichoke-bottoms cut into four, _ 
tOlie 
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toſſed up in the Saute; you may lard your Duck or 
let it alone, juſt as you pleaſe, for my part I think it 
beſt without. | 

To bail DUCKS the French Way. 

Let your Ducks be larded and half roaſted, then take 
them off the Spit, put them into a large earthen Pipkin, 
with half a Pint of red Wine, and a Pint of good Gra- 
vy, ſome Cheſnuts, firſt roaſted and peeled, half a Pint 
of large Oyſters, the Liquor ſtrained, and the Beards 
taken off, two or three little Onions minced ſmall, a 
very little ſtripped 'Thyme, Mace, Pepper, and a little 
Ginger beat fine; cover it cloſe and let them ſtew half 
an Hour over a flow Fire, and the Cruſt of a French 
Roll grated when you put in your Gravy and Wine ; 


when they are enough take them up and pour the Sauce 


| 
t over them. 

7 | To dreſs a Gooſe with Onions or Cabbage. 

" To dreſs a Gooſe, with Onions or Cabbage, ſalt the 
7 Gooſe for a Week, then boil it; it will take an Hour; 
d you may either make Onion Sauce as we do for Ducks, 
e or Cabbage boiled, chopped, and ſtewed in Butter with 
re a little Pepper and Salt; lay the Gooſe in the Diſh, 
in and pour the Sauce over it: It eats very good with 
ed either. : 6 

w Directions for Roafting a GOOSE. 


ih WE Take Sage, waſh it, pick it clean, chop it ſmall, 

| with Pepper and Salt; roll them in Butter and put them 
into the Belly ; never put Onion into any Thing unleſs 
| you are ſure every Body loves it; take Care that your 
| Gooſe be clean pick'd and waſh'd ; I think the beſt Way 
is to ſcald a Gooſe, and then you are ſure it is clean, 
and not ſo ſtrong : Let your Water be ſcalding hot, and 
dip in your Gooſe for a Minute, then all the Feathers 
+ will come off clean; when it is quite clean waſh it with 
cold Water, and dry it with a Cloth; roaſt it and baſte 
it with Butter, and when it is Half done throw ſome 
Flour over it, that it may have a fine brown; three 
S Quarters of an Hour will do it at a quick Fire, if it is 
not too large, otherwiſe it will require an Hour; al- 
ways have good Gravy in a Baſon, and Apple-Sauce in 
© 2n0ther. | 
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| A Green GOOSE. 
Never put any Seaſoning into it, unleſs defired ; you 
muſt either put good Gravy, or Green Sauce in the Diſh 
made thus: Fake a Handful of Sorrel, beat it in a 
Mortar, and ſqueeze the Juice out, add to it the Juice 
of an Orange or Lemon, and a little Sugar, heat it in 
a Pipkin, and pour it into your Diſh, but the beſt Way 
1s to put Gravy. in the Diſh, and Green Sauce in a Cup 
or Boat; made thus: Take half a Pint of the Juice 
of Sorrel, a Spoonful of white Wine, a little grated 
Nutmeg, a little grated Bread, boil theſe a Quarter of 
an Hour foftly, then ſtrain it and put it into the Sauce- 
| pan again, and ſweeten it with a little Sugar, give it a 
dil and pour it into a Diſh or Baſon; ſome like a little 
piece of Butter rolled in Flour and put into it. 
To ary a GOOSE. 
Get a fat Goole, . handful of common Salt, a 
Quarter of an Ounce of Salt-Petre, a Quarter of a Pound 
of coarſe Sugar, mix all together, and rub your Gooſe 
very well, let it lie in this Pickle a Fortnight, turning 
and rubbing it every Day, then roll it in Bran and hang 
it up in a Chimney where Wood-Smoke is for a Week. 
If you have not that Conveniency ſend it to the Bakers, 
the Smoke of the Oven will dry it, or you may hang 
it in your own Chimney, not too near the Fire, but 
make a Fire under it, and lay Horſe-Dung and Saw-Duſt 
on it, and that will ſmother and ſmoke-dry it; when it 
js well dried keep it in a dry Place, pap may keep it two 
or three Months. or more; when you boil it put it in a 
good deal of Water, and be ſure to ſkim it well. 
Note, You may boil Turnips, or Cabbage boiled and 
ſtewed in Butter, or Onion Sauce. 
To dreſs a GOOSE in Ragoo. 4 

Flat the Breaſt down with a Cleaver, then preſs it 

down with your Hand, fkin it, dip it into ſcalding Wa- 
ter, let it be cold, lard it with Bacon, ſeaſon it well with 
Pepper, Salt, and a little beaten Mace, then flour it a 
over, take a pound of good Beef-Sewet cut ſmall, put 
it into a deep Stew-pan, let it be melted, then put in 
a Pint of boiling Water, an Onion or two, a bundle of 
{weet Herbs, a Bay-Leaf, ſcme whole Pepper, and 2 
le Cloves, cover it cloſe, ard let it ſtew ſoftly till it 

| tender; 
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tender; about half an Hour will do it if ſmall, if a 
large one three Quarters of an Hour : In the mean time 
—— a » boil ſome Turnips almoſt enough, ſome 
Carrots Onions quite enough; cut them all into 


little pieces, put them into a Sauce - pan with half a Pint 


of good Beef Gravy, a little Pepper and Salt, a piece 
of Butter rolled in Flour, and let this ſtew all together 
for a Quarter of an Hour; take the Gooſe and drain 
it well, then lay it in the Diſh, and pour the Ragoo 
over it. 


Where the Onion is difliked, leave it out. You may 


add Cabbage bailed and chopped ſmall. 


A GOOSE à la Mode. | 

Take a large fine Gooſe, pick it clean, ſkin it, and 
cut it down the Back, bone it nicely, take the Fat off, 
then take a dried Tongue, boil it and peel it: Take a 
Fowl and do it in the ſame Manner as the Gooſe, ſeaſon 
it with Pepper, Salt, and beaten Mace, roll it round the 
Tongue, ſeaſon the Gooſe with the ſame, put the Tongue 
and Fowl in the Gooſe, and ſew the Goofe. up again in 
the ſame Form it was before ; put it into a little Pot that 
will juſt hold it, put to it two Quarts of Beef Gravy, a 
bundle of ſweet Herbs, and an Onion; put ſome ſlices 
of Ham, or good Bacon, between the Fowl and Gooſe, 


cover it cloſe, and let it ſtew an Hour over a good Fire: 


When it begins to boil let it do very ſoftly, then take 
up your Gooſe and ſkim off all the Fat, ſtrain it, put in 
a Glaſs of red Wine, two Spoonfuls of Catchup, a Veal 
Sweetbread cut ſmall, ſome I'rufles, Morels, and Muſh- 
rooms, a piece of Butter rolled in Flour, and ſome Pep- 
and Salt, if wanted; put in the Gooſe again, cover 
it cloſe, and let it ſtew half an Hour longer, then take 
it up and pour the Ragoo over it. Garniſh with Le- 
mon. 
Note, This is a very fine Diſh. You muſt mind to 
ſave the Bones of the Gooſe and Fowl, and put them 
into the Gravy when it is firſt ſet on, and it will be bet- 


ter; if you roll ſome Beef Marrow between the Tongue 


and Fowl, and between the Fowl and Gooſe, it will 
make them mellow ard eat fine. You may add fix or 
ſeven Yolks of hard Eggs whole in the Diſh, they are a 
pretty Addition. 1 
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To Stew GIBLETS. 


Let them be nicely ſcalded and picked, break the two 
Pinion Bones. in two, cut the Head in two, and cut off 
the Noſtrils; cut the Liver in two, the G1zzard in four, 
and the Neck in two; ſlip-off the Skin of the Neck, 
and make a Pudding with two hard Eggs chopped fine, 
the Crumb of a French Roll ſteeped in hot Milk two or 


three Hours, then mix it with the hard Egg, a little 


Nutmeg, Pepper, Salt, and a little Sage chopped fine, 


a very little melted Butter, and ſtir it together: Tye one 


End of the Skin, and fill it with the Ingredients, tye the 


other End tight, and put all together into a Sauce-pan, 
with a Quart of good Mutton Broth, a bundle of ſweet 
Herbs, an Onion, ſome whole Pepper, Mace, two or 
three Cloves ty d up looſe in a Muſlin Rag, and a very 
little piece of Lemon-peel ; cover them cloſe; and let 


them ſtew till quite tender, then take a ſmall French Roll 


toaſted brown on all Sides, and put it into the Sauce-pan, 
give it a ſhake, and let it ſtew till there is juſt Gravy e- 


nough to eat with them, then take out the Onion, ſweet 


Herbs, and Spice, lay the Roll in the Middle, the Gib- 


lets round, the Pudding cut into ſlices and laid round, 


and then pour the Sauce over all. 


- Another Way. 
Take the Giblets clean pick'd and waſh'd, the Feet 
ſkinn'd and Bill cut off, the Head cut in two, the Pinion 
Bones broke into two, the Liver cut in two, the Giz- 


. zard cut into four, the Pipe pull'd out of the Neck, and 


the Neck cut in two : Put them into a Pipkin with half 
a Pint of Water, ſome whole Pepper, black and white, 
a blade of Mace, a little Sprig of 'Fhyme, a ſmall Oni- 


on, and a little Cruſt of Bread, then cover them cloſe, 


„ 


* 


and ſet them on a very flow Fire. Wood Embers is beſt. 
Let them ſtew till they are quite tender, then take out 


the Herbs and Onion, and pour them into a little Diſh. 


Sealon them with Salt. | 
| To Reſt PIGEONS. 

Fill them with Parſley. clean wath'd and chopp'd, and 
ſome Pepper and Salt roll'd in Butter: Fill the Bellies, 
tye the Neck End cloſe, ſo that nothing can run out, put 
a Skewer through the Legs, and have a little Iron on 
purpoſe, with ſix Hooks to it, and on each Hook hang 
| a Pigeon ; 
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a Pigeon: Faſten one End of a String to the Chimney, 
and the other End to the Iron (this is what we call the 
poor Man's Spit) flour them, baſte them with Butter, and 
turn them gently for ſear of hitting the Bars. They will 
roaſt nicely, and be full of Gravy. Take Care 'how 


you take them off, not to loſe any of the Liquor. You 


may melt a very hitle Butter an 


* it into the Diſh. 
Your Pigeons ought to be quite fre 


„and not too much 


done. This is by much the beſt Way of doing them, 
for then they will ſwim in their own Gravy, and a very 
little melted Butter will dd 


* 
. 1 . 


When you roaſt them on a Spit all the Gravy runs 
out, or if you ſtuff them and boil them Whole you can- 
not ſave the Gravy ſo well, though they will be very good 
with Parſley and Butter in the Diſh, or ſplit and broiled 
with Pepper and' Salt. F > 

To Boil PIGEONS. 


© "Boil them by themſelves, for fifteen Minutes, then 


boil a handſome ſquare piece of Bacon apd lay in the 
Middle; - ſtew ſome Spinach to lay round, and lay the 


Pigeons on the Spinach. Garniſh your Diſh with Parſley 
laid in a Plate before the Fire to criſp. Or you may lay 


one Pigeon in the Middle, and the reſt round, and the 


| Spinach between each Pigeon, and a flice of Bacon on 


each Pigeon. Garniſh with ſlices of Bacon, and have 


melted Butter in a Cup. 


To à la Daube PIGEONS. 
Take a large Sauce- pan, lay a Layer of Bacon, then 


a Layer of Veal, a Layer of coarſe Beef, and another 


little Layer of Veal, about a pound of Veal, and a 
pound of Peef cut very thin; a piece of Carrot, a bun- 
dle of ſweet Herbs, an. Onion, ſome black and white 
Pepper, a blade or two of Mace, four or five Cloves, 
and a little Cruſt of Bread toaſted very brown; cover 
the Sauce- pan cloſe, ſet it over a flow Fire for five or fix 
Minutes, ſhake in a little Flour, then pour in a Quart 


of boiling Water, ſhake it round, cover it cloſe, and let 


it ſtew till the Gravy is quite rich and good, then ſtrain 
it off and ſkim off all the Fat. In the mean Time tuff 
the Bellies of the Pigeons with Force-Meat made thus : 
Tzke a pound of Veal, a pound of Beef Sewet, beat 
both in a Mortar fine, an equal Quantity of Crumbs 

, Of 
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of Bread, ſome Pepper, Salt, Dung beaten Mace, a 
little Lemon; peel cut ſmall, ſome Parſley cut ſmall, and 
a very little Thyme fri ped, mix all together with the 
Volk of an Egg: fill the Pigeons, and flat the Breaſt 
down, flour them and fry them in freſh Butter a little 
brown; then pour all the Fat clean out of the Pan, and 
put to the Pigeons the Gravy, cover them cloſe, and let 
them ſtew a Quarter of an Hour, or till you think they 
are quite enough ; then take them, up, lay them in the 
Diſh, and. pour in your Sauce, on each Pigeon lay a Bay- 
Leaf, and on the Leaf a ſlice of Bacon. You may gar- 
niſh with a Lemon notched, or let it alone. 
Note, You may leave out the Stuffing, they will be 
very rich and good without it, and it is the beſt Way of 
drefling them for a fine Made Diſh. 
| | PIGEONS au Por. 


Make a good. Force-Meat as above, cut off the Feet 
uite, ſtuff them in the Shape of a Pear, roll them in 
& Volk of an Egg, and then in Crumbs of Bread; 
ſtick a Leg at the Jop, and butter a Diſh to lay them 
in ; then End them to an Oven to bake, but don't let 
them touch each other; when they are enough lay them 
in a Diſh and pour good Gravy thicken'd with the Volk 
of an Egg, or Butter rolled in Flour; don't pour your 
Gravy over the Pigeons. You may garniſh with Le- 
mon. It is a pretty genteel Diſh : Or for Change lay 
one Pigeon in the Middle, the reſt round, and ſtewed 
Spinach between ; poached Eggs on the Spinach. Gar- 
niſh with notched Lemon and Orange cut into Quarters, 

and have melted Butter in Boats. 

PIGEONS flowed. 3 

Take a ſmall Cabbage Lettuce, juſt cut out the Heart 
and make a Force-Meat as before, only chop the Heart 
of the Cabbage and mix with it; fill up the place you 
took it out, and tye it acroſs with a Packthread; fry 
it of a light brown in freſh Butter, pour out all the Fat, 
lay the Pigeons round, flat them with your Hand, and 
{ſeaſon them a little with Pepper, Salt, and beaten Mace 
(take great Care not to put too much Salt) pour in half 
a Pint of Rheni/b5 Wine, cover it cloſe and let it ſtew 
abcut five or ſix Minutes; then put in half al int of 
gocd Gravy, cover them cloſe and let them ſtew half 
an 
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an Hour. Take a good piece of Butter rolled in Flour, 
ſhake it in, when-it 1s fine and thick take it up, untye 7 
it, lay the Lettuce in the middle, and the Pigeons round; . 
ſqueeze in a little Lemon — and pour the Sauce all 1 
over them. Stew a little Lettuce and cut it into pieces 
for Garniſh, with pickled red Cabbage. 

Note, Or for Change you may ſtuff your Pigeons with 
the ſame Force-meat, and cut two Cabbage- Lettuces 
into Quarters, and ſtew as above ; ſo lay the Lettuce be- 1 
tween each Pigeon, and one in the middle, with Let- 10 ' 
tuce round it, and pour the Sauce all over them. "8 

PIGEONS furtout. i 

Force your Pigeons as above, then lay a ſlice of Bacon ” 1] 
on the Breaſt, and a ſlice of Veal beat with the back of 
a Knife, and ſeaſoned with Mace, Pepper and Salt, tye it 
on with a ſmall Packthread, or two little fine Skewers is 
better; ſpit them on a fine Bird-ſpit, roaſt them and baſte 
with a piece of Butter, then with the Volk of an Eg 
and then baſte them again with Crumbs of Bread, a little 
Natmeg and ſweet Herbs ;3 when enough lay them in 

your Diſh, have good Gravy ready with T es, Morels 
1 to pour into your Diſh, Garniſh with 
| on. 

x PIGEON S in Compote with white Sance. 
Let your Pigeons be drawn, picked, ſcalded, and 
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7 flead ; then put them into a Stew-pan with Veal Sweet- 
| breads, Cocks Combs, Muſhrooms, Truffles, Morels, 
- Pepper, Salt, a Pint of thin Gravy, a little Bundle of 
4 ſweet Herbs, an Onion, and a Blade or two of Mace; 


cover them cloſe, let them ſtew half an Hour, then take 
out the Herbs and Onion, then beat up the Yolk of two 


rt or three Eggs, and ſome chopped Parſley in a quarter of 
rt a Pint of Cream, and a little Nutmeg ; mix all together, 
Ju and ftir it one way till thick ; lay the Pigeons in the 
ry Diſh, and the Sauce all over. Garniſh with Lemon. 

it, A French Pupton of P-IGEONS. 

nd Take Savoury Force-meat rolled out like Paſte, put 
ce | It in a buttered Diſh, lay a Layer of very thin Bacon, 
Af ſquab Pigeons ſliced. Sweetbread, Aff Tops, 
ju Muſhrooms, Cocks Combs, a Palate dale and cut 
0 


into pieces, and the Volks of hard Eggs; make another 
| Force- meat 


the Pan, and a little Pepper, ſtir it about for two 0! 
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Force- meat and lay over like a Pie, bake it, and when 


enough turn it into a Diſh, and pour Gravy round it, 
PIGEONS boiled with Rice. 


Take fix Pigeons, ſtuff their Bellies with Parſley, 


Pepper and Salt, roll in a very little piece of Butter; 

ut them into a Quart of Mutton-broth, with a little 
wiſts Mace, a Bundle of ſweet Herbs, and an Onion; 
cover them cloſe, and let them boil a full quarter of an 
Hour; then take out the Onion and ſweet Herbs, and 


take a good piece of Butter rolled in Flour, put it in 


and give it a ſhake, ſeaſon it with Salt if it wants it, 
then have ready half a Pound of Rice boiled tender in 
Milk ; when it begins to be thick, (but take great Care 
it don't burn to) take the Volks of two or three Eggs, 
beat up with two or three Spoonfuls of Cream and a lit- 
tle Nutmeg, ftir it together till it is quite thick, then 
take up the Pigeons and lay them in the Diſh ; pour the 
Gravy to the Rice, ſtir all together and pour over the 
Pigeons. Garniſh with hard Eggs cut into Quarters, 
PIGEONS tranſmogrifed. | 


Take your Pigeons, ſeaſon them with Pepper and 


Salt, take a large Piece of Butter, make .a Puff Paſte, 
and roll each Pigeon in a piece of Paſte; tye them in a 
Cloth ſo that the Paſte don't break; boil them in a good 
deal of Water. 'They will take an Hour and half Dail. 
ing; untie them carefully that they don't break; lay 
them in- the Diſh, and you may pour a little good Gravy 
into the Diſh. They will eat exceeding good and nice, 
and will yield Sauce enough of a very agreeable Reliſh. 
: PIGEONS i Fricandes. 
After having truſſed your Pigeons with their Leg: 


e irs ted and lard chem with 
Bacon; then lay them in a Stew- pan with the larded fide 


downwards, and two whole Leeks cut ſmall, a couple 
of Ladlefuls of Mutton Broth, or Veal Gravy; cover 
them cloſe over a very ſſow Fire, and when they are e- 
nough make your Fire very briſk, to waſte away what 
Liquor remains; when they are of a fine brown take 


them up, and pour out all the Fat that is left in the Pan; 


then pour in ſome Veal Gravy to looſen what ſticks to 
three 
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three Minutes and pour it over the Pigeons. This is a 
pretty little fide Diſh. | 
ToReafftP IG E O N S witha Farce. 

Make a Farce with the Livers minced ſmall, as much 

ſweet Sewet or Marrow, grated Bread, and hard Egg, 


an Equal Quantity of each; ſeaſon with beaten Mace, 


Nutmeg, a little Pepper, Salt, and a little ſweet Herbs; 
mix alf theſe-together with the Volk of an Egg, then 
cut the Skin of your Pigeon between the Legs and Bo- 
dy, and very carefully with your Fingers raiſe the Skin 
from the Fleſh, but take Care yau don't break it; then 
force them with this Farce between the Skin and Fleſh ; 
then truſs the Legs clofe to keep it in; ſpit them and 
roaſt them, dredge them with a little Flour, and. baſte 
them with a piece of Butter; ſave the Gravy which runs 
from them, and mix it up\ with a little Red Wine, a 
little of the Farce-meat and fame Nutmeg ; let it boil, 
then thicken it with a piece of Butter rolled in Flour, and 
the Volk of an Egg beat up, and ſome minced Lemon; 
when enough, lay the Pigeons in the Diſh and pour in 
the Sauce. Garniſh with Lemon. | 
\Todreſs PIGEONS à Soleil. 

Firſt ſtew your Pigeons in a very little Gravy till e- 
nough, and take different Sorts of Fleſh according to 
your Fancy, Sec. both of Butchers Meat and Fowl ; 
chop it ſmall, ſeaſon it with beaten Mace, Cloves, Pep- 
per and Salt, and beat it in a Mortar till it is like Paſte ; 
roll your Pigeons in it, then roll them in the Volk of 
an Egg; ſhake Flour and Crumbs of Bread thick all 
over; have ready ſome Beef Dripping or Hogs Lard 


| boiling ; fry them brown, and lay them in your Diſh. 


Garniſh with fryed Parſley. _ . 
| PTGEONS in a Hole. 

Take your Pigeons, ſeaſon them with. beaten Mace, 
Pepper and Salt; put a little piece of Butter in the Belly, 
lay them in a Diſh and pour alight Batter all over them, 
made with a Quart of Milk and Eggs, and four or five 
Spoonfuls of Flour ; bake it, and ſend it to Table. It 


is a good Diff. 


0 PIGEONS in Pimbico. | | 
Take the Livers with ſome Fat and Lean of Ham or 
Bacon, Muſhrooms, Truffles, Parſley and ſweet 2 
| | ſeaſon 
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ſeaſon with beaten Mace, Pepper and Salt; beat all this 


together with two raw Eggs, put it into the Bellies, roll 


them in a thin ſlice of Veal, and over that a thin ſlice of 
Bacon; wrap them up in white Paper, ſpit them on a 
ſmall Spit, and roaſt them; in the mean Time, make 
for them a Ragoo of Truffles, and Muſhrooms chopped 
ſmall, with Parſley cut ſmall ; put to it half a Pint of 
good Veal Gravy, thickened with a piece of Butter rolled 
in Flour; an Hour will do your Pigeons ; baſte them, when 
enough lay them in your Diſh, take off the Paper and 
pour the Sauce over them. Garniſh with Patties made 
thus: Take Veal and cold Ham, Beef Sewet, an equal 
Quantity, ſome Muſhrooms, ſweet Herbs and Spice, 
chop them ſmall, ſet them on the Fire, and moiſten 
with Milk or Cream; then make a little Puff- paſte, roll 
it, and make little Patties about an Inch deep and two 
Inches long, fill them with the above Ingredients, cover 
them cloſe and bake them; lay fix of them round a 


"Diſh. This makes a fine Diſh for a firſt Courſe. 


| To jugg PIGEQNS. 

Pull, erop an w Pigeons, but don't waſh them ; 
fave the Livers and put them in ſcalding Water, and ſet 
them on the Fire for a Minute or two; then take them 
out and mince them ſmall, and bruiſe them with the 
back-of a Spoon; mix with them a little Pepper, Sal, 
grated Nutmeg, and Lemon-peel ſhred very fine, chop: 
ped Parſley, and two Volks of Eggs very hard; brute 
them as you do the Liver, and put as much Sewet as 
Liver ſhaved exceeding fine, and as much grated Bread; 


work theſe together with raw Eggs and roll it in freſ 


Butter; put a piece into the Crops and Bellies, and ſeu 
up the Necks and Vents; then dip your Pigeons in Wa- 
ter, and ſeaſon them with Pepper and Salt as for a Pic; 
then put them in your Jugg, with a piece of Seller), 
ſtop them cloſe, and ſet them in a Kettle of cold Water; 
fr cover them very cloſe and lay a Tile on the Top of 
the Jugg, and let it boil three Hours; then take them 
out of the Jugg,, and lay them into a Diſh, take out the 
Sellery and put in a piece of Butter rolled in Flour, 
ſhake it about till it is thick, and pour it on your Pigeons. 
.Garnifh with Lemon. 11 p 
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Toa Stu PIGEONS. | | 

Seaſon your Pigeons with Pepper, Salt, Cloves, Mace, 
and ſome ſweet Herbs ; wrap this ſeaſoning up in a piece 
of Butter, and put it in their Bellies; then tie up the 
Neck and Vent, and half roaſt them ; then put them in- 
to a Stew-pan with a Quart of good Gravy, a little white 
Wine, fome pickled Muſhrooms, a few Pepper Corns, 
three or four Blades of Mace, a Bit of Lemon-peel, a 
branch of fweet Herbs, a Bit of Onion, and ſome Oyſ- 
ters pickled ; let them ſtew till they are enough, then 
thicken it up with Batter and Yolks of Eggs. Garniſh 
with Lemon. bn, 

Do Ducks the fame Way. You may put Force-meat 
into their Bellies, or into both. | 

To dre aCALFsLIVE R inaCaul. 

Take off the under Skins and ſhred the Liver very 
ſmall, then take an Ounce of Truffles and Morels cho 
ped ſmall with Parſley ; roaſt two or three Onions, take 
off their outermoſt Coats, und fix Cloves, and a 
Dozen Coriander Seeds ; add them to the Onions, and 
pound them together in a marble Mortar ; then take them 
out and mix them with the Liver, take a Pint of Cream, 
half a Pint of Milk, and feven or eight new laid Eggs, 
beat them together, boil them, but do not let them cur- 
dle, ſhred a Pound of Sewet as ſmall as you can, half 
melt it in a Pan, and pour it into your Egg and Cream, 
then put in your Liver, and mix all well together, ſea- 
ſon it with Pepper, Salt, Nutmeg, and a little "Thyme; 
and let it ſtand till it is cold: Spread a Caul over the 
bottom and fides of a Stew-pan, and put in your haſhed 
Liver and Cream all together, fold it up in the Caul in 
the Shape of a Calf's Liver, then turn it up-fide down 
carefully, lay it in a Diſh that will bear the Oven, and 
do it over with beaten Egg, drudge it with grated Bread, 
8 it in an Oven. Serve it up hot for a firſt 

ourſe. 


| To roaſt a CAL F. Liter. | 
Lard it with Bacon, ſpit it firſt, and roat it: Serve it 
up with good Gravy. 
To roaſt P ARTRIDGES. 
Let them be nicely roaſted but not too much, drud 
tem with a little Flour and baſte them — t 
em 


— . — 
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them have a fine Froth, let there be good Gravy-ſauce 

in the Diſh and Bread-ſauce in Baſons made thus: Take 

a Pint of Water, put in a good thick piece of Bread, 

ſome whole Pepper, a Blade or two of Mace, boil it five 

or ſix Minutes till the Bread is ſoft, then take out all the 

Spice and pour out all the Water, oy juſt enough to 

keep it moiſt, | beat it with a Spoon ſoft, throw in a lit- 

tle Salt, and a good piece of freſh Butter, tir it well to. 
gether, ſet it over the Fire for a Minute or two, then put 
it into a Boat. 5 | 

To bail PARTRIDGES. 

Boil them in a good deal of Water, let them boil 
quick, and fifteen Minutes will be ſufficient : For Sauce, 
take a Quarter of a Pint of Cream, and a Piece of freſh 
Butter, as big as a large Walnut, ſtir it one way till it is 
| melted and pour it into the Diſh. | 
4 Or this Sauce: Take a Bunch of Sellery clean waſhed, 

[ cut all the White very ſmall, waſh it again very clean, 
put it into a Sauce-pan with a Blade of - Mace, a little 
eaten Pepper, and a very little Salt ; put to it a Pint of 
Water, let it boil till the Water is juſt waſted away, then 
. add a Quarter of a Pint of Cream, and a piece of But- 
| ter rolled in Flour; ſtir all together, and a it is thick 
| and fine pour it over the Birds. 
Or this Sauce: Take the Livers and bruiſe them fine, 
ſome Parſley chopped fine, melt a little nice freſh Butter, 
then add the Livers and Parſley to it, ſqueeze in a little 
| Lemon, juſt give it a boil and pour over your Birds. 

_ Or this Sauce: Take a Quarter of a Pint of Cream, 
| the Volk of an Egg beat fine, a little Nutmeg grated, 4 
little beaten Mace, a piece of Butter as big as a Nutmeg, 
rolled in Flour, and one ſpoonful of White Wine; fur Ta 
all together one Way, when fine and thick pour it ove! WW Foy] 
the Birds ; you may add a few Muſhrooms. Sewet 

Or this Sauce: Take a few freſh Muſhrooms, pee! chopp 
and waſh them clean, put them in a Sauce-pan with a With | 
little Salt, put them over a very quicl: Fire, let them erbs 
boil up, then put in a Quarter of a Pint of Cream and Loaf 
a little Nutmeg, ſhake them together with a very little the vo 

piece of Butter rolled in Flour, give it two or tit? We roun 
ſhakes over the Fire, three or four Minutes will do it; Proper 
then pour it over the Birds, | | Knife 


Or 


dewet chopp 
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Or this Sauce: boil half a Pound of Rice very tender 
in Beef Gravy, ſeaſon with Pepper and Salt and pour 
over your. Birds : Theſe Sauces do for boiled Fowls, a 
Quart of Gravy will be enough, and let it boil till it is 
quite thick. | 
To dreſs PARTRIDGES à la Braiſe. 

Taketwo Brace, truſsthe Legs into the Bodies, lard them, 
ſeaſon them with beatenMace, Pepperand Salt, takea Stew- 
pan, lay Slices of Bacon at'the Bottom, then Slices of Beef, 
and then Slices of Veal, all cut thin, a piece of Carrot, an 
Onion cut ſmall, a Bundle of ſweet Herbs, and ſome whole 
Pepper; lay the Partridges with the Breaſt downwards ; 
lay ſome thin Slices of Beef and Veal over them, and 
ſome Parſley ſhred fine; cover them and let them ftew 
eight or ten Minutes over a very flow Fire, then give 
your Pan a ſhake and pour in a Pint of boiling Water ; 
cover it cloſe and let it ſtew half an Hour over a little 
quicker Fire, then take out your Birds, keep them hot, 
pour into the Pan a Pint of thin Gravy, let it boil till 
there is about half a Pint, then ſtrain it off and ſkim off 
all the Fat; in the mean Time, have a Veal Sweetbread 
cut ſmall, Truffles, Morels, Cocks Combs, and Fowls 
Livers ſtewed in a Pint of good Gravy half an Hour, 
ſome Artichoke-bottoms and Aſparagus Tops, both 
blanched in warm Water, and a Ew Muſhrooms, then 
add the other Gravy to this, and put in your Partridges 
to heat; if it is not thick enough take a Piece of Butter 
rolled in Flour, and toſs up in it; if you will be at the 
Expence, thicken it with Veal and Ham Cullis, but it 
will be full as good without. 

To make PARTRIDGES Pains, 

Take two roaſted Partridges and the Fleſh of a large 

Fowl, a little parboiled Bacon, a little Marrow or ſweet 
4 fine, a few Muſhrooms and Morels 

chopped fine, Truffles and Artichoke-bottoms ſeaſoned 
With beaten Mace, Pepper, a little Nutmeg, Salt, ſweet 

erbs chopped fine, and the Crumb of a two-penny 
Loaf ſoaked in hot Gravy ; mix all well together with 


the Yolks of two Eggs make your Pains on Paper of 


round Figure, and of the Thickneſs of an Egg, at a 


Proper Diſtance one from another, dip the Point of a 
Knife in the Volk of an Egg in order to ſhape _— 
5 : brea 
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bread them neatly, and bake them a Quarter of an Hour 


in a quick Oven; obſerve that the Truffles and Morels 


be boiled tender in the Gravy you ſoak the Bread in. 
Serve them up for a Side Diſh, or they will ſerve to 
Garniſh the above Diſh, which wall be a very fine one 
for a Firſt Courſe. y | 

Note, When you have cold Fowls in the Houſe thi 
makes a pretty Addition in an Entertainment. 

To Roaſt PHEASANTS. 

Pick and draw your Pheaſants, and ſinge them, lard 
one with Bacon but not the other, ſpit them, roaſt them 
fine, and Paper them all over the Breaft ; when they 
are juſt done flour and baſte them with a little nice But- 
ter, and let them have a fine white Froth, then take them 
up and pour good Gravy in the Diſh and Bread Sauce 
in Plates. 

Or you may put Water-Creſſes nicely picked and 
waſhed, and juſt ſcalded, with Gravy in the Diſh, and 
lay the Creſſes under the Pheaſants. 

Or you may make Sellery Sauce, ſtewed tender, 
9 and mixed with Cream, and poured into the 

iſh. | 

If you have but one Pheaſant, take a large fine Foul 
about the bigneſs of the Pheaſant, pick it nicely with 
the Head on, draw it and truſs it with the Head turned 
as you do a Pheaſant's, lard the Fowl all over the Breaſt 
and Legs with a large piece of Bacon cut in little pieces; 
when roaſted put them both in a Diſh, and no Body will 
know it: They will take an Hour doing, as the Fire 
muſt not be too briſk. A Frenchman would order Fiſh 
Sauce to them, but then you quite ſpoil your Pheaſants, 

A flewed PHE AS ANT. 

Take your Pheaſant and ſtew it in Veal Gravy, take 
Artichoke bottoms parboiled, ſome Cheſnuts roaſted and 
blanched ; when your Pheaſant is enough (but it mult 
ſtew till there is juſt enough for Sauce) then ſkim it, put 
in the Cheſnuts and Artichoke bottoms, a little beaten 
Mace, Pepper and Salt, juſt enough to ſeaſon it, and a 
Glaſs of white Wine, and if you don't think it thick 

enough, thicken it with a little piece of Butter rolled in 


Flour, and ſqueeze in a little Lemon ; pour the Sauce 
over 
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over the Pheaſant, and have ſome Force-Meat Balls fry'd 
and put into the Diſh. | 
Note, A good Fowl will do full as well, truſſed with 
the Head on like a Pheaſant ; you may fry Sauſages in- 
ſtead of Force-Meat Balls. | 

To dreſs a PHEASANT à la Braiſe. 

Lay a Layer of Beef all over your Pan, then a Layer of 
Veal, a little piece of Bacon, a piece of Carrot, an Onion 
ſtuck with fix Cloves, a blade or two of Mace, a Spoon- 
ful of Pepper, black and white, and a bundle of ſweet 
Herbs ; then lay in the Pheaſant, lay a Layer of Veal, 
and then a Layer of Beef to cover it, ſet it over the 
Fire five or {fix Minutes, then pour in two Quarts of 
boiling Water; cover it cloſe and let it ſtew very ſoftly 
an Hour and half, then take up your Pheaſant and keep 
it hot, and let the Gravy boil till there is about a Pint, 

then ſtrain it off, and put it in again, and put in a Veal 

Sweetbread, firſt being ſtewed with the Pheatant, then 
put in ſome Truffles and Morels, ſome Livers of Fowls, 
Artichoke bottoms, Aſparagus Tops, if you have them, 
let all theſe ſimmer in the Gravy about five or fix Mi- 
nutes, then add two Spoonfuls of Catchup, two of red 
Wine, and a little piece of Butter rolled in Flour, ſhake 
all together, put in your Pheaſant, let them ſtew all to- 
gether with a few Muſhrooms about five or ſix Minutes 
more, then take up the Pheaſant and pour your Ragoo 
all over with a few Force-Meat Balls. Garniſh with Le- 
mon; you may lard it if you chuſe it. 

To boil a PHEAS ANT. 

Take a fine Pheaſant, boil it in a good deal of Wa- 
ter, keep your Water boiling, half an Hour will do a 
fmall one, and three Quarters of an Hour a large one; 
let your Sauce be Sellery ſtewed and thickened with 
Cream, and a little piece of Butter rolled 'in Flour; 
take up the Pheaſant, and pour the Sauce all over. Gar- 
niſh With Lemon. Obſerve to ſtew your Sellery ſo, 
that the Liquor will be all waſted away before you put 
Ts Cream in; if it wants Salt put in ſome to your 

te. 

To Roaſt SNIPES r WOODCOCKS. 

Spit them on a ſmall Bird-Spit, flour them and baſte 
them with a piece of Butter, then have ready a _ 

F - 
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of Bread toaſted brown, lay it in a Diſh, and ſet it un- 
der the Snipes, for the Trail to drop on to know when 
they are enough; take them up and lay them on the 
Toaſt, have ready, for two Snipes, a Quarter of a Pint 
of good Beef Gravy hot, pour it into the Diſh, and {et 
it over a Chaffing- diſi two or three Minutes. Garniſh 
with Lemon, and ſend them hot to Table. 

SNIPES in a Surtont, r WOODCOCKS. 
Take Force-meat, made with Veal, as much Beef. 
ſewet chopped and beat in a Mortar, with an equal 
Quantity of Crumbs of Bread; mix in a little beaten 
Mace, epper and Salt, ſome Parſley, and a little ſweet 
Herbs, mix it with the Volk of an Egg, lay ſome of this 
Meat round the Diſh, then lay in the Snipes, being firſt 
drawn and half roaſted : Take Care of the Trail, chop 
it and throw it all over the Diſh. _ 

Take ſome good Gravy, according to the bigneſs of 
your Surtout, ſome Truffles and Morels, a few Muſhrooms, 
a Sweetbread cut into pieces, and Artichoke-bottoms cut 
ſmall, let all ftew 9 ſhake them, and take the 
Volk of two or three Eggs, according as you want them, 
beat them up with a Spoonful or two of white Wine, ſtir 
all together one Way, when it is thick take it off, let it 
cool, and pour it into the Surtout: Have the Volks of a 
few hard Eggs put in here and there, ſeaſon with beaten 
Mace, Pepper, and Salt to your Taſte ; cover it with 
the Force-Meat all over, rub the Yolks of Eggs all over 
to Colour it, then ſend it to the Oven. Half an Hour 
does it, and ſend it hot to Table. | 

To boil SNIPES or WOODCOCKS. Spy 

Boil them in good ſtrong Broth, or Beef Gravy, made Mou. 
thus: Take a Pound of Beet, cut it into little pieces, putit row 
into two Quarts of Water, an Onion, a bundle of iwett 
Herbs, a blade or two of Mace, fix Cloves, and ſome whole 
Pepper; cover it cloſe, let it boil till about half is wa 
red, then ſtrain it off, put the Gravy into a Sauce-pan 
with Salt enough to ſeaſon it, take the Snipes and gut 
them clean (but take Care of the Guts) put them into the 
Grovy and let them boil, cover them cloſe, and ten Mi. 
n.ics will boi tie m, if they keep boiling. In the mean 
ine, chop the Guts and Liver ſmall, take a little of 
een - tre Snipes are boiling in, and ſtew the Gut 

] 
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in with a blade of Mace. Take ſome Crumbs of Bread, 
and have them ready fry'd in a little freſh Butter criſp, 
of a fine light brown. You muſt take about as much 
Bread as the inſide of a ftale Roll, and rub them ſmall 


into a clean Cloth, when they are done let them ſtand 


ready in a Plate before the Fire. | 


When your Snipes are ready take about half a Pint 


of the Liquor they are boiled in, and add to the Guts 
two Spoonfuls of red Wine and a piece of Butter, about 
as big as a Walnut, rolled in a little Flour, ſet them on 


the Fire, ſhake your Sauce-pan often (but don't ſtir it 


with a Spoon) till the Butter is all melted, then put in 
the Crumbs, give your Sauce-pan a ſhake, take up your 
Birds, lay them in the Diſh, and pour this Sauce over 
them. Garniſh with Lemon. 

To dreſs ORTOLANS. 

Spit them ſideways, with a Bay-Leaf between, bafte 
them with Butter, and have fry'd. Crumbs of Bread 
round the Diſh. Dreſs Quails the ſame Way. 

To dre RUFFS and REISS. 


They are Linculiſbire Birds, and you may fatten them 


as you do Chickens, with white Bread, Milk, and Su- 
gar; they feed faſt and will die in their Fat if not killed 


n Time; truſs them croſs legg'd as you do a Snipe, - 


ſpit them the ſame Way, but you muſt gut them, and 


you muſt have good Gravy in the Diſh thicken'd with - 


Butter and a Toaſt under them; ſerve them up quick. 
To areſs L AR M S. 

Spit them on a little Bird- ſpit, roaſt them, and when 
enough have a good many Crumbs of Bread fry d and 
throw. all over them, and lay them thick round the Diſh. 

Or they make a very pretty Ragoo with Fowls Li- 
vers; firſt fry the Larks and Livers very nicely, then 
put them into ſome good Gravy to ſtew, juſt enough 
for Sauce, with a little red Wine. Garniſh with Le- 
non, < 


. . To dreſs PLOFERS. | 
To two Plovers take two Artichoke-bottoms boiled, 


d, cut all very ſmall, mix it with ſome Marrow or Beef- - 
"vet, the Volks of two hard Eggs, chop all together 
uon with Pepper, Salt, Nute eg, and a little ſwee 


ome Cheſnuts roaſted and blanched, ſome Skirrets bcil- - 
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Herbs, fill the Body of the Plover, lay them in a Sauce- 

„put to them a Pint of Gravy, a Glaſs of white 

ine, a blade or two of Mace, ſome roaſted Cheſnuts 
blanched, and Artichoke-bottoms cut into Quarters, twy 
or three Yolks of hard Eggs, and a little Juice of Le. 
mon; cover them cloſe, and let them ſtew very ſoftly 
an Hour. If you find the Sauce is not thick enough, 
take a piece of Butter rolled in Flour, and put into the 
Sauce, ſhake it round, and when it is thick take up your 
Plover and pour the Sauce over them. Garniſh with 


roaſted Cheſnuts. 
Ducks. are very good done this Way. 
Or you may roaſt your Plover as you do any other 


Fowl, and have Gravy Sauce in the Diſh. 

Or boil them with good Sellery Sauce, either white or 

brown, juſt as you like. | | 
The ſame way you may dreſs Wigeons. 
To dreſs LARKS Pear Faſhion, 

You muſt truſs the Larks cloſe, and cut off the 
feaſon them with Salt, Pepper, Cloves and Mace, make 
2 Foroe-Meat thus: Take a Veal Sweetbread, as much 
Beef - Sewet, a few Morels and Muſhrooms, chop all fine 
together, ſome Crumbs of Bread, and a few ſweet Herbs, 
a little Lemon-peel cut ſmall, mix all together with the 
Yolk of an Egg, wrap up every Lark in Force-Meat, 
and ſhape them like a Pear, ſtick one in the Top 
like the ſtalk of a Pear, rub them over with the Volk of 
an Egg and Crumbs of Bread, bake them in a gentle 
Oven, ſerve them without Sauce, or they make a good 
Garniſh to a very fine Diſh. | 

You may uſe Veal if you have not a Sweetbread. 

To dreſs a HARE. | 
As to roaſting of a Hare I have given full Directions in 


the beginning of the Book. 


A jugged HARE. | 

Cut it in little pieces, lard them here and there with 
little ſlips of Bacon, ſeaſon them with a very little Pep- 
per and Salt, put them into an earthen Jug, with a blade 
or two of Mace, an Onion ſtuck with Cloves,. and 2 
bundle of ſweet Herbs ; cover the Jugg or Jar you do it 
in, ſo cloſe that nothing can get in, then ſet it in a Pot 
ef boiling Water, keep the Water boiling, and 1007 
Ours 
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Hours will do it: Then turn it out into the Diſh, and 
take out the Onion and ſweet Herbs, and ſend it to 


Table hot. | 
To Stew a HARE. 
Cut it to pieces, put it into a 2222 with a blade 
or two of Mace, ſome whole Pepper, black and white, 


with Water; cover the Stew pan cloſe, let it ſtew till 
the Hare is tender, but not too much done, then take 
it up, and with a Fork take out your Hare into a clean 
Pan, ſtrain the Sauce all through a coarſe Sieve, empty 
all out of the Pan, put in the Hare again with the Sauce, 
take a piece of Butter as big as a Walnut rolled in Floar 
and put in, likewiſe one Spoonful of Catchup, and one 
of red Wine, ſtew all together (with a few freſh Muſh- 
rooms, or pickled ones if you have any) till it is thick 
and ſmooth, then diſh it up and ſend it to Table. You 
may cut a Hare in two, and ſtew the F ore-Quarters thus, 
and roaſt the Hind-Quarters with a Pudding in the 


Belly. 
A HARE Civet. 

Bone the Hare and take out all the Sinews, then cut 
one half in thin ſlices, and the other half in pieces an 
Inch thick, flour them and fry them in a little freſh 
butter as Collops quick, and have ready ſome Gravy 
made good with the Bones of the Hare and Beef, put a 
Pint of it into the Pan to the Hare, ſome Muſtard and 
alittle Elder Vinegar ; cover it cloſe and let it do ſoftly 
bil it is as thick as Cream, then diſh it up with the Head 
in the Middle. | 

PORTUGUESE RABBITS. 

[ have in the beginning of my Book given Directi- 
dns for boiled and roaſted. Get ſome Rabbits, truſs 
m Chicken Faſhion, the Head muſt be cut off, and 
he Rabbit turned with the back upwards, and two of 
le Legs ſtripped to the Claw End, and ſo truſſed with 
o Skewers ; lard them and roaſt them with what Sauce 
du pleaſe. If you want Chickens, and they are to ap- 
Kar as ſuch, they muſt be dreſſed in this Manner, but 
otherwiſe, the Head muſt be ſkewered back and come to 
able on, with Liver, Butter and Parſley, as you have for 
un F 3 Rabbits, 


R OR”. 7-7 


an Onion ſtuck with Cloves, an Anchovy, @ bundle f 
ſweet Herbs, and a Nutmeg cut to pieces, and cover it 
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it all boil together till it is thick, take up the Rabi 
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Rabbits, and they look very pretty boiled and truſſed in 
this Manner and ſmothered with Onions; or if they are 
to be boiled for Chickens, cut off the Head and cover 
them with white Sellery Sauce, or Rice Sauce toſſed up 


with Cream. 
RARBITS Surpriſe. 
Roaſt two half grown Rabbits, cut off the Heads 
cloſe to the Shoulders and the firſt Joints, then take out 
all the lean Meat from the Back-bones, cut it ſmall, and 
toſs it up with fix or ſeven Spoonfuls of Cream or Milk, 
and a piece of Butter as big as a Walnut rolled in Flour, 
a little Nutmeg and a little Salt, ſhake all together till 
it is as thick as good Cream, and ſet it to cool: Then 
make a Force-Meat with a Pound of Veal, a Pound of 
Sewet, as much Crumbs of Bread, two Anchovies, 2 
little piece of Lemon-peel cut fine, a little ſprig of 
Thyme, and a Nutmeg grated ; let the Veal and Sewet 
be chopped very fine, and beat in a Mortar, then mix it 
ail together with the Yolks of two raw Eggs, place it 
all round the Rabbits, leaving a long Trough in the 
Back-bone open, that you think will hold the Meat you 
cut out with the Sauce, pour it in and cover it with the 
Force-Meat, ſmooth it all over with your Hand as wel 
as you can with a raw Egg, ſquare at both Ends, throv 
on a little grated Bread, and butter a Mazarine, or Pan, 
and take them from the Dreſſer where you formed then 
and place them on it very carefully, bake them tin 


Quarters of an Hour till they are of a fine brown Cs 6 
lour. Let your Sauce be Gravy thickened with Butt 
and the Juice of a Lemon, lay them into the Diſh Wl ** 
our in the Sauce. Garniſh with Orange cut into Qu ** 
ters, and ſerve it for a Firſt Courſe. 7 
| To boil RABBITS. 4 5 
Truſs them for boiling, boil them quick and v f 
For Sauce take the Livers, boil and ſhred them, uy ** 
ſome Parſley ſhred fine, and pickled. Aſtertion- buds c Pe 
ped fine, or C ; mix theſe with half a Pint of g b 
Gravy, a Glaſs. of white Wine, a little beaten Mu * 
and Nutmeg, a little Pepper and Salt if wanted, 2 pit Inc 
of Butter as big as a large Walnut rolled in Flour, , - . 


O 
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and pour the Sauce over them. Garniſh with Lemon. 
You may lard them with Bacon if it is liked. | 
To dreſs RABBITS in Caſſerole. 


Divide the Rabbits into Quarters, you may lard them 


or let them alone juſt as you pleaſe, ſhake ſome Flour 
over them, and fry them with Lard or Butter, then put 


them into an earthen Pipkin with a Quart of good Broth, 
2 Glaſs of white Wine, a little Pepper and Salt if wan- 


ted, a bunch of ſweet Herbs, and a piece of Butter as 
big as a Walnut rolled in Flour ; cover them cloſe and 
let them ſtew half an Hour, then diſh them up and pour 
the Sauce over them. Garniſh with Seville Orange cut 
into thin ſlices and notched, the Peel that is cut out lay 
prettily between the ſlices, h ; 
 MUTTON K%#beobd. 

Take a Loin of Mutton and joint it between every 

Bone, ſeaſon it with Pepper and Salt moderately, grate 


a ſmall Nutmeg all over, dip them in the Volks of three 


Eggs, and have ready Crumbs of Bread and ſweet Herbs, 
dip them in and clap them together in the ſame Shape 
again, and put it on a ſmall Spit, roaſt them before a 
quick Fire, ſet a Diſh under and baſte it with a little 
E of Butter, and then keep baſting with what comes 

m it, and throw ſome Crumbs of Bread all over them 
as it is a roaſting ; when it is enough take it up, and lay 
it in the Diſh, and have ready half a Pint of good Gra- 
vy, and what comes from it, take two Spoonfuls of 
Catchup, and mix a 'Tea-ſpoonful of Flour with it and 


put to the Gravy, ſtir it together and give it a boil and 


pour over the Mutton. 

Note, You muſt dbſerve to take off all the Fat of the 
Inſide, and the ſkin of the Top of the Meat, and ſome 
of the Fat; if there be too much. When you put in 


what comes from — Meat into the Gravy, obſerve to 
pour out all the Fat. | 


" A Neck of MUTTON, called, The haſty Dis. 


Take a large Pewter or Silver Diſh, made like a deep 
| Soop Diſh, with an Edge about an Inch deep on the 


Inſide, on which the Lid fixes (with a Handle at Top) 


ſo faſt that you may lift it up by that Handle without fal- 


ling. This Diſh is called a Necromancer. Take a Neck 
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of Mutton about fix Pounds, take off the Skin, cut it 
into Chops, not tao thick, ſlice a French Roll thin, 
and ſlice a very large Onion, pare and lice three or four 
Turnips, lay a Row of Mutton in the Diſh, on that a 
Row of Bread, then a Row of Turnips, and then Oni- 
ons, a little Salt, then the Meat, and ſo on; put in 2 
little Bundle of ſweet Herbs, and two or three Blades of 
Mace: Have a Tea-Kettle of Water boil: fill the 
Diſh and cover it cloſe, hang the Diſh cs. Back of 
two Chairs by the Rim, haveready three Sheets of brown 
Paper, tare each Sheet into five Pieces, and draw them 
through your Hand, light 'one piece and hold it under 
the Bottom. of the Diſh, moving the Paper about ; as 
faſt as the Paper burns light another, till all is burnt, and 
your Meat will be enough. Fifteen Minutes juſt does it, 
Send it to Table hot in the Diſh. 

Note, This Diſh was firſt contrived by Mr. Rich, and 
is much admired by the Nobility. | 

To dreſs 4 Loineof PORK with Onions. 

Take a Fore-Loin of Pork and roaſt it, as at another 
time, peel a Quarter of a Peck of Onions, and ſlice 
them thin, lay them in the Dripping-pan, which muſt be 
very clean, under the Pork, let the Fat drop on them: 
v hen the Pork is nigh enough, put the Onions into the 
Sauce-pan, let them ſimmer over the Fire a Quarter of 
an Hour, ſhaking them well, then pour out all the Fat 
as well as you can, ſhake in a very little Flour, a ſpoon- 
fal of Vinegar, and three Tea-{poonfuls of Muſtard, 
hake all well together, and ſtir in the Muſtard, ſet it 
over the Fire for four or five Minutes, lay the Pork in a 
Diſh, and the Onions in a Baſon. This is an admirable 
Diſh to thoſe who love Onions. 

To make a CURREY the India Way. _ 

Take two Fowls or Rabbits, cut them into ſmall Pie- 
ces, and three or four ſmall Onions, peeled and cut very 
ſmall, thirty Pepper-Corns, and a large ſpoonful of 
Rice, brown ſome Coriander-ſeeds over the Fire 1n 2 
clean Shovel, and beat them to Powder, take a Tex 
ſpoonful of Salt, and mix all well together with the 
Meat, put all together into a Sauce-pan or Stew-pan, 
with a Pint of Water, let it ſtew ſoftly till the er b 
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enough, then put in a 3 of Freſh Butter, about as 
big as a large Walnut, 
it is ſmooth and of a fine Thickneſs diſh it up and ſend 
it to Table. If the Sauce be too thick, add alittle more 
Water before it is done, and more Salt if it wants it: 
You are to obſerve the Sauce muſt be pretty thick. 
To make a PEL LOW. the India Way. 
Take apiece of pickled Pork, and better than half 
boil it in a Gallon of Water, then take it out and pick 


out all the Bones, put in two Fowls, and half a Pound 


of Rice, a Tea-ſpoonful of White Pepper, and a Tea- 
ſpoonful of Cloves, when beat fine, twelve very ſmall 
Onions, when you think the Fowls half boiled put in 
the Pork and let it do ſoftly over a ſlow Fire till enough, 
then lay the Fowls in a Diſh, and the Pork on each fe 
the Rice. If you find it too thin drain it dry, lay it in 
a Diſh and garniſh it with hard Eggs. You muſt be ſure 
to take great Care the Rice don't burn to the Pot. 
Another Way to make a PELLOW. 

Take a of Veal, about twelve or fourteen Pounds 
Weight, an old Cock ſkinned, chop both to pieces, put 
it into a Pot with five or ſix Blades of Mace, fone whole 
White-Pepper, and three Gallons of Water, half a Pound 
of Bacon, two Onions and ſix Cloves ; cover it cloſe, 
and when it boils let it do very ſoftly, till the Meat is 
good for nothing and above two thirds is waſted, then 
ſtrain it, the next Day put this Soop into a Sauce-pan, 
with a Pound of Rice, ſet it over a very flow Fire, take 
great Care it don't burn, when the Rice is very thick and 
dry turn it into a Diſh. Garniſh with hard Eggs cut in 

two, and have roaſted Fowls in another Diſh. 
| Note, You are to obſerve, if your Rice fimmers too 
faſt it will burn, when it comes to be thick. It muſt be 
very thick and dry, and the Rice not boiled to a 


Mummy. | 
To make Eſſence of HA M. 

Take off the Fat of a Ham, and cut the Lean in Sli- 
tes; beat them well and lay them in the Bottom of a 
| Stew-pan, with ſlices of Carrots, Parſnips, and Onions; 
cover your Pan, and ſet it over a gentle Fire: Let them 
ſew till they begin to ſtick, then ſprinkle on a little 
Plour, and turn them; then moiſten with Broth and 

; F. 5 Veal 


e it well to , and when 
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Veal Gravy. Seaſon them with three or four Muſhrooms, 
as many Truffles, a whole Leek, ſome Parſley, and 

half a Dozen Cloves, or inſtead of a Leek, a Clove of 

Garlick, put in ſome Cruſts of Bread, and let them fim- 

mer over the Fire for a Quarter of an Hour, ſtrain it 

and ſet it away for Uſe. Any Pork or Ham does for 

this, that is well made. * Wen 

Rules to be obſerved in all Made-Diſes. 
Firſt, that the Stew-pans, or Sauce-pans and Covers, 

be very clean, free from Sand, and well tinned; and 

that all the White Sauces have a little Tartneſs, and be 
very ſmooth, and of a ſine Thickneſs, and all the Time 

any White Sauce is over the Fire keep ſtirring it one 
War n wo: ee ä 

And as to brown Sauce take great Care no Fat ſwims 

at the Top, but that it be all ſmooth alike, and about as 

thick as good Cream, and not to taſte of one Thing 

more than another; as to Pepper and Salt, ſeaſon to 

vour Palate, but don't put too much of either, for that 

will take away the fine Flavour of every Thing: As to 

moſt Made - Diſhes, you may put in what you Find pro- 
| per to inlarge it, or make it good; as Muſhrooms, pick- | 
1 ed, dryed, freſh, or powdered; Truffles, Morels, | 
1 Cocks- Combs ſtewed, Ox-palates cut in little bits, 
Artichoke-bottoms, either pickled, freſh boiled, or dry- 
ed ones ſoftened in warm Water-each cut in four Pieces, 
| Aſparagus-Tops, the Volks of hard Eggs, Force-Meat 

Balls, c. I he beſt Things to give Sauce a Tartnels 

are Mufhroom-pickle, White Walnut pickle, or Lemon 


—— 
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Read this Chapter, and you will find how expenſive 4 
French Cook's Sauce is. | 

The French Way of Dreſſing PARTRIDGES. 
HEN they. are newly picked and drawn, ſinge 
Y them : You muſt mince their Livers with a bit of 
Butter, ſome ſcraped Bacon, green Truffles if you have p 
any, Parſley, Chimbol, Salt, Pepper, ſweet Herbs, and 
Alſpice. The whole being minced together, put it i N 
the Inſide of your Partridges, then ſtop both Ends of BF -* 
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them, after which give them a fry in the Stew- pan; 
that being done, ſpit them, and wrap them up in Slices 
of 2 and Paper; then take a Steu- pan, and having 

at in an Onion cut into Slices, à Carret cut into little 

its, witk a little Oil, give them a few Toſſes over the 
Fire; then e with Gravy, Cullis, and a lit- 
tle Eſſence of Ham. Put therein half a Lemon-cut into 
Slices, oe Ives of rig" nag 8 little ſweet N 
Thyme, a Bay-Leaf, a little Parſley, Chimbol, a cou : 
of Glaſſes of "White Wine, and four of the Carcaſles of : 
the Partridges : let them be ponnded, and put them in 
this Sauce. When the Fat of your Cullis is taken away, 
be careful to. make it reliſhing,; and after your pounded 
Livers are put into your Cullis, you muſt ſtram them 
through a Sieve. Four Partridges being done, take 
them off, as alſo take off the Bacon and Pepper, and lay 
them in your Diſh with your Sauce over them. 

This Pim ! do not recommend ; for I think it an odd 
Jumble of Traſh, and by that Time the Cullis, the Eſſence 
of Ham, and all. other Ingredients are reckoned, the 
Partridges will come to à fine Penny. But ſuch Receipts 
as this, are what. you have in moſt Books of Cookery yet 


ec. foo one, 
To make N M 
Take the Fat off a Neſphalia Ham, cut the Lean in 
Slices, beat them well Kr; lay them in the Bottom of a 
Stew-pati, with Slices of Carrots, Parſnips, and Onions: 
Cover your Pan, and ſet it over a gentle Fire; let them 
ſew till they begin to ſtick, then ſprinkle on a little 
Flour, and turn them; then moiſten with-Broth and Veal 
Gravy, ſeaſon with three or four Muſhrooms, as man 
Truffles, a whole Leek, ſome Baſil, Parſley, and half a 
Dozen Cloves ; or inſtead of the Leek, you may put a 
Clove of Garlick. Put in ſome Cruſts of Bread, and 
let them fimmer over the Fire for three Quarters, of an 
Hour. Strain it, and ſet it by for Uſe. | 

A Cullis for all Sorts of Ragoo. 

Having cut three Pounds of 'lean Veal, and Half a 
Pound of Ham, into Slices, lay it into the Bottom of 
a Stew-pan, put in Carrots and Parſnips, and an Onion 
ſüced, ever it, and ſet it a ſtea ing over a Stove ; When 
it has a good Colo.r, and beg ins to ſtick, put * a 

| - titty 


| 
. 
| 


When your Cullis is done, take out the Meat, and ſtrain 
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little melted Bacon, and ſhake in a little Flour, keeping 
it moving a little while till the Flour is fried; then moi 
ten it with Gravy and Broth, ' of each a like Quantity, 
then put in ſome Parfley and Baſil, a whole Leek, a 
Bay-leaf, ſome Muſhrooms, and Truffles minced ſmall, 
three or four Cloves, and the Cruſt of two French Rolls: 
Let all this fimmer together for three . Quarters of an 
Hour; then take out your Slices of Veal; ſtrain it, and 
keep it for all Sorts of Ragoos. Now compute the Ex- 
pence, and ſee if this Diſh cannot be dreſſed full as well 
without this Expence. . * 
| A Cullis for all Sorts of Butcher's Meat. _ 
| You muſt take Meat according to your Company. 


If ten or twelve, you can't take leſs than a Leg of Veal 


and a Ham, with all the Fat, and Skin, and Outſide 
cut off: Cut the Leg of Veal in pieces, about the big- 
neſs of your Fiſt, place them in your Stew-pan, and 
then the Slices of „a couple of Carrots, and an 
Onion cut in two, cover it cloſe, let it ſtew ſoftly at firſt, 


and as it begins to be brown, take off the Cover, and turn 
it to colour it on all Sides the ſame; but take Care not 


to burn the Meat. When it has a pretty brown Colour, 
moiſten your Cullis with Broth made of Beef, or other 
Meat; ſeaſon your Cullis with a little ſweet Baſil, ſome 


Cloves with ſome Garlick ; =o a Lemon, cut it into 


Slices, and put it into your Cullis, with ſome Muſhrooms. 
Put into a Stew-pan a good Lump of Butter, and ſet it 
over a ſlow Fire; put into it two or three Handfuls of 
Flour, ftir it with a wooden Ladle, and let it take a Co- 
Jour ; if your Cullis be pretty brown, you muſt put in 
ſome Flour. Your Flour being brown with your Cullis, 
then pour it very ſoftly into your Cullis, keeping your 
Cullis ſtirring with a wooden Ladle; then let your Cullis 
{ew ſoftly, and ſkim off the Fat; put in a Couple of 


Glaſſes of Champaign, or other White Wine ; but take 


Care to keep your Cullis very thin, ſo that you may take 
the Fat well off, and clarify it. To clarify it, you muſt 
put it on a Stove that draws well, and cover itcloſe, and 
let it boil without uncovering, till it boils over; then 
uncover it, and take off the Fat that is round the Stew- 
ran; then wipe it off the Cover alſo, and cover it again. 


your 
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your Cull's through a filk Strainer. This Cullis is for 
all Sorts of Ragoo, Fowls, Pies, and Terrines. 
| CULLIS the Italian Way. © 
Put into a Stew-pan half a Ladleful of Cullis, as much 


Eſſence of Ham, half a Ladleful of Gravy, as much of 


Broth, three or four Onions cut into ſlices, four or five 
Cloves of Garlick, a little beaten Coriander-feed, with 
a Lemon pared, and cut into ſlices, a little ſweet Baſil, 
Muſhrooms, and good Oil; put all over the Fire, let it 
few a good quarter of an Hour, take the Fat well off, let 
it be of a good Taſte, and you may uſe it with all Sorts of 
Meat =, Fiſh, particularly with Fiſh. This 
Sauce will do for a couple of Chickens, fix Pigeons, 
Quails, or Ducklings, and all forts of Tame and Wild 
Fowl. Now this Italian or French Sauce, is ſaucy. 

—  CUBLISsF#CRAWFISH. 

You muſt get the middling fort of Crawfiſh, put them 
over the Fire, ſeaſoned with Salt, Pepper, and Onion cut 
in ſlices: Being done, take them out, pick them, and 
keep the Tails after they are ſealed, pound the reſt to- 
gether in a Mortar; the more they are pounded, the 
finer your Cullis will be. Take a Bit of Veal, the Big- 
neſs of your Fiſt, with a ſmall Bit of Ham, an Onion 
cut into four, put it in to ſweat gently ; if it ſticks but a 
very little to the Pan, powder it alittle. Moiſten it with 
Broth, put in it ſome Cloves, ſweet Baſil in Branches, 
ſome Muſhrooms, with Lemon pared and cut in flices. 
Being done, ſkim the Fat well; let it be of a good 
Taſte; then take out your Meat with a Skimmer, and 
go on to thicken it a little, with Eſſence of Ham; then 
ws in your Crawfiſh, and ſtrain it off. Being ftrained, 

eep it for a firſt Courſe of Crawfiſh. . 

AM bite CU LLIS. 

Take a piece of Veal, cut it into ſmall bits, with ſome 
thin ſlices of Ham, and two Onions cut into four pieces; 
moiſten it with Broth, ſeaſoned with Muſhrooms, a 
bunch of Parſley, green Onions, three Cloves, and ſo 
let it ſtew, Being ſtewed, take out all your Meat and 
Roots with a Skimmer, put in a few Crumbs of Bread, 
and let it ſtew ſoftly : Take the White of a Fowl, or of 
a couple of Chickens, and pound it in a Mortar. Be- 
ing well pounded, mix it in your Cullis ; but it muſt — 
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boil, and your Cullis muſt be very white; but if it i; 
not white — you muſt pound two Dozen of ſweet 
Almonds blanched, and put into your Cullis; then boil a 
Glaſs full of Milk, and put it in your Cullis : Let it be 
of a good Taſte, and ſtrain it off; then put it in a ſmall 
Kettle, and keep it warm. You” may uſe it for White 
Loaves, white Cruſt of Bread, and Biſquets. 
Sauce for a Brace of PARTRIDGES, PHE AS ANTS, ur 
Wes. | any Thing you pleaſe. 

' Roaſt a Partridge, pound it well in a Mortar, with 
the Pinions of four Turkeys, with a Quart of ſtrong Gravy, 
and the Livers of the Partridges, and ſome Truffles; let it 
ſimmer till it be pretty thick; let it ſtand im a Diſh for a 
while; then put a couple of Glaſſes of Burgundy into a 
Stew - pan, with two or three ſlices of Onions, a Clove 
or two of Garlick, and the above Sauce: Let it ſimmer 
a few Minutes: then preſs it through a Hair- bag into a 
Stew pan; add the Eſſence of a Ham; let it all boil for 
ſome time; ſeaſon it with good Spices and Pepper; lay 
your Partridge, &c. in the Diſh, and pour your Sauce 
in 1 | | 


They will uſe as many fine Ingredients to ſtewa Pi. 
geon, or Fowl, as will make a very fine Diſh, which is 
equal with boiling a Leg of "Mittbn in Champaign. 

It would be needleſs to name any more ; though they 
have much more expenſive Sauce than this. However, 
I think here is enough to ſhew the folly of theſe fine 
French Cooks. In their own Country, they will make 
a grand Entertainment with the Expence of one of theſe 
Diſhes ;' but here they want the little petty Profit; and 
by this ſort of legerdemain Sum, fine Eſtates are juggled 


into France. 
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CHAP. IV. 


To make a Number of pretty little Diſhes, fit for a Sup- 
„ or Side-Difh, and little Corner-Diſpbes for a great 
Table; and the reft you have in the Chapter for Lent. 
' MHOGs EARS Forced. 4 
AKE four Hog's Ears and half boil them, or take 
them ſouſed; make a Force-meat thus: Take 
half a Pound of Beef-ſewet, as much Crumbs of Bread, 


an 


c 
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an Anchovy, ſome Sage, boil and chop very ſine a little 


Parſley, mix all together with the Volk of an Egg, a 
little Pepper, ſlit your Ears very carefully to make a 
place for your Stuffing, fill them, flour them, and fry 
them in freſn Butter, till they are of a fine light brown; 
then pour out all the Fat clean, and put to them half a Pint 


of Gravy, a Glaſs of white Wine, three Tea-ſpoonfuls 


of Muſtard, a piece of Butter, as big as a Nutmeg, rolled 
in Flour, a little Pepper, a ſmall Onion whole; cover 
them cloſe, and let them ſtew ſoftly half an Hour, ſhaking 


your Pan now and then. When they are enough, lay 


them in your Diſh; and pour your Sauce over them; but 
firſt take out the Onion. This makes a —_—_— Diſh; 
Fit if you would make a fine large Diſh, take the Feet, 
and cut all the Meat in ſmall thin pieces, and ſtew with 
the Ears. Seaſon with Salt to your Palate. FD! 

To Fra COCKSCOMBS. | 

Parboil your Cocks Combs, then open them with a 
Point of a Knife at the Grate-end ; take the white of a 
Fowl, as much Bacon and Beef-marrow, cut theſe ſmall, 
and beat them fine in a marble Mortar; ſeaſon them with 
Salt, Pepper, and grated Nutmeg, and mix it up with 
an Egg; fill the Combs, and ſtew them in a little ſtrong 
Gravy ſoftly for half an Hour; then ſlice in ſome freſh 
Muſhrooms, and a few pickled ones; then beat up the 
Volk of an Egg in a little Gravy ſtirring it; ſeaſon with 
Salt. When they are enough, diſh them up in little 
Diſhes or Plates. | 

 ToPrſewe C O CXS COM S. 

Let them be well cleaned, then put them into a Pot 
with ſome melted Bacon, and boil them a little. About 
half an Hour after, add a little Bay- ſalt, ſome Pepper, a 
little Vinegar, a Lemon ſliced, and an Onion fuck with 
Cloves. When the Bacon begins to ſtick to the Pot, 
take them up, put them into the Pan you would keep 
them in, lay a clean linen Cloth over them, and pour 
melted Butter clarified over them, to- keep them clofe 
from the Air. Theſe make a pretty Plate at a Supper. 

To Preſerve or Pickle Pig's Feet and Ears. © 

Take your Feet and Ears ſingle, and waſh them well, 
ſplit the Feet in two, put a Bay-leaf between every Foot; 
put in almoſt as much Water as will cover them. When 


they 
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they are well ſtewed, add to them Cloves, Mace, whole 


Pepper and Ginger, Coriander-ſeed, and Salt, accord- 


ing to your Diſcretion; put to them a Bottle or two of 


Rheniſh Wine, according to the Quantity you do, half 


a Score Bay- leaves, and a bunch of ſweet Herbs: Let 
them boil ſoftly, till they are very tender; then take 
them out of the Liquor, lay them in an earthen Pot, 
then ſtrain the Liquor over them ; when they are cold, 
cover them down cloſe, and keep them for Uſe. 

You ſhould let them ſtand to be cold; ſkim off all the 
Fat, and then put in the Wine and Spice. 


They eat, well cold, or at any time heat them in the 


y, and. thicken it with a little piece of Butter rolled 
in Flour, makes a very pretty Diſh ; or heat the Ears, 
and take the Feet clean out of the Jelly, and roll it in 
Yolk of Egg, or melted Butter, and then in Crumbs of 
Bread, rott them; or fry them in freſh Butter; lay 
the Ears in the middle, and the Feet round, and pour the 
Sauce over; or you may cut the Ears in long ſlips, which 
is better: And if you chuſe it, make a good brown 
Gravy to mix with them, a Glaſs of white Wine and 
ſome Muſtard, thickened with a piece of Butter rolled 


in Flour, | 
To Pickle OX PALATES. 

Take your Palates and waſh them well with Salt and 
Water, and put them in at ous with Water and ſome 
Salt ; and when they are ready to boil, ſkim them well, 
and put to them Pepper, Cloves, and Mace, as much as 
will give them a quick Tafte. When they are boiled 
tender, (which will require four or five Hours) peel them 
and cut them into ſmall pieces, and let them cool; then 
make the Pickle of wlate Wine and Vinegar, an equal 
Quantity; boil the Pickle, and put in the Spices that 
were boiled in the Palates : When both the Pickle and 
Palates are cold, lay your Palates in a Jar, and put to 
them a few Bay-leaves, and a little freſh Spice; pour 
the Pickle over them, cover them cloſe, and keep them 
for Uſe. 

Of theſe you may at any time make a pretty little 
Diſh, either with brown Sauce or white, or Butter and 
Muſtard, and a Spoonful of white Wine, or they are 
ready to put in made Diſhes. F 
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oe Stu CU C UM ERS. 
pare twelve Cucumbers, and lice them as thick as a 
Crown-piece, and put them to drain, then lay them in 
a coarſe Cloth till they are dry, flour them, and fry 
them brown in Butter ; pour out the Fat, then put to 
them ſome Gravy, alittle Claret, ſome Pepper, Cloves, 
and Mace, and let them ſtew a little; then roll a bit of 
Butter in Flour, and toſs them up ſeaſoned with Salt: 
You may add a very little Muſhroom-pickle. pt, 
To Rage CUCUMBERS. | 
Take two Cucumbers, two Onions, lice them, and 
fry them in a little Butter; then drain them in a Sieve, 
put them into a Sauce-pan, add fix Spoonfuls of Gravy, 
two of white Wine, a Blade of Mace; let them ſte for 
five or ſix Minutes; then take a piece of Butter as big 
as a Walnut rolled in Flour ; ſhake them together, and 
when it is thick, diſh them up. | 
To make FUMBALLS. | 

Take a Pound of fine Flour, and a Pound of fine 
Powder-ſugar, make them into a light Paſte, with whites. 
of Eggs beat fine ; then add half a Pint of Cream, half 


a Poand of freſh Butter melted, and a Pound of blanch- 


ed Almonds well beat. Kneed them all together tho- 
roughly, with a little Roſe-water, and cut out your 
Jumball in what Figures you fancy ; and either bake 
them in a gentle Oven, or fry them in freſh Butter, and 
they make a pretty fide or corner Diſh. You may melt 
a little Butter, with a Spoonful of Sack, and throw fine 
Sugar all over the Duh: If you make them in pretty 
Figures, they make a fine little Diſh. | 
To make a Raga of ONIONS. 

Take a Pint of little young Onions, peel them, and 
take four e ones, peel them, and cut them very 
{mall ; put a Quarter of a Pound of good Butter into a 
Stew-pan, when it is melted and done making a Noiſe, 
throw in your Onions, and fry them till they begin to 
look a little brown; then ſhake in a little Flour, and 
ſhake them round till they are thick ; throw in a little 
Salt, and a little beaten Pepper, and a Quarter of a Pint 
of good Gravy, and a Tex tpounfil of Muſtard.” Stir 
all together, and when it is well taſted, and of a good 
Thickneſs, pour it into your Diſh, and garniſh _ 
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fryed Crumbs of Bread or Raſpings. They make + 
retty little Diſh, and are very good. You may ſtreyw 
Be Raſpings in the room of Flour, if you pleaſe. 
"A Ragwof OYSTERS. | 
Open twenty large Oyſters, take them out of their 
Liquor, fave the Liquor, and dip the Oyſters in a Batter 
made thus: Take two Eggs, beat them well, a little Le: 
mon- ted, a little Nutmeg grated, a blade of 
Mace poun fine,” a little Parſley chopped fine; beat 
all together with a little Flour, have y ſome Butter 
or Dripping in a Stew-pan, when it boils, dip in your 
Oyſters, one by one, into the Batter, and fry them of 
a fine brown; then with an Egg-ſlice take them out, and 
lay them in a Diſh before the Fire. Pour the Fat out of 
the Pan, and ſhake a little Flour over the Bottom of the 
Pan; then rub a little Piece of Butter, as big as a {mall 
Walnut, all over with your Knife, whilſt it is over the 
Fire; then pour in three og of the Oyſter-liquor 
ſtrained, one Spoonful of White Wine, and a Quarter 
ofa Pint of Gravy; grate alittle Nutmeg, ftir all together, 
throw-in the Oyſters, . give the Pan a Toſs . and 
when the Sauce is of a — Thickneſs, pour all into the 
Diſh, and garniſh with Raſpings. | 
4 Ragn f ASPARAGUS. 
Scrape a hundred of Graſs very clean, and throw it 
into cold Water, When w. have ſcraped all, cut as 
far as. is 9 about an Inch long, and take 
. two Heads of Endive clean waſhed and picked, cut it 
very ſmall, a young Lettuce clean waſhed, and cut ſmall, 
a large Onion peeled, and cut ſmall, put a Quarter of a 
Pound of Butter ina Stew-pan, when it is melted, throw 
in the above Things: Toſs them about, and * fry them 
ten Minutes; then ſeaſon them with a little Pepper and 
Salt, ſhake in a little Flour, tofs them about, then pour 
in half a Pint of Gravy. Let them ftew, till the Sauce 
is very thick and good; then pour all into your Diſh. 
Save a few of the little Tops of the Grafs to garniſh the 


Diſh | 
1 Nagoo of LIV E XS. 

Take as many Livers as you would have for your 
Diſh. © A Turky Liver and fix Pow! Livers, will make 
0 1 ee enen of 20H 2 a pretty 
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a pretty Diſh. Pick the Galls from them, and throw 
them into eold Water; take the fix Livers, put them 
into a Sauce-pan with a Quarter of a Pint of Gravy, a 
Spoonful of Muſhrooms, either pickled or freſh, a 
Spoonful of Catehup, a-little bit of Butter, as big as a 
Nutmeg, roVedin Flour, ſeaſoned with Pepper and Salt 
to your Palate. Let them ſtew ſoftly ten Minutes; in 
the mean while broil the Turkey's Liver nicely, lay it 
in the middle, and the ſtewed Livers round. Pour the 
- Sauce all over, and garniſh with Lemon. 

To Rage C AU LIT LOVERS. 
Lay a large Cauliflower in Water, then pick it to 
pieces, as if for — 7 Take a Quarter of a Pound 
of Butter, with a Spoonful of Water, and melt it in a 
Stew- pan, then throw in your Cauliflowers, and ſhake 
them about often, till they are quite tender ; then ſhake 
in a little Flour, and toſs the Pan about. Seaſon them 
with a little Pepper and Salt, pour in half a Pint of good 
Gravy, let them ſtew till the Sauce 1s thick, and pour it 


waſhed and picked, cut them {mall acroſs, put all into a 
1 Sauce-pan with a Quarter of a Pound of Butter, Pepper 

and Salt to your Palate, cover them cloſe, and let them 
ſtew ſoftly, ſhaking the Pan often. Let them ſtew ten 
Minutes, then ſhake in a little Flour, toſs them round, 


K all into a little Diſh. Save a few little bits of Cauli- #4 
; flowers, when ſtewed in the Butter, to garniſh with. 4 
Stewed P E AS and LETTUCE. f 
2 Take a Quart of green Peas, two nice Lettuces clean F 


1 


2 
__ oy. _ — ũ —— 
— 12 


6 e in half a Pint of good Gravy; put in a little 1 
7 bundle of ſweet Herbs, and an Onion, with three Cloves, e 
ie and a blade of Mace ſtuck in it. Cover it cloſe, and ö ' 3 408 
$6 let them ſtew a Quarter of an Hour; then take out 1 ji 4 
5 the Onion and ſweet Herbs, and turn it all into a Dih. Þ 


8 


If you find the Sauce not thick enough, ſhake in a little 
more Flour, and let it ſimmer, then take it up. 
CO- SOUNDS boiled with Gravy. © 
5 Scald them in hot Water, and rub them with Salt 
well; blanch them, that is, take off all the black dirty 
Skin, then ſet them on in cold Water, and let them 
ſimmer till they begin to be tender: Take them out and 


*% 
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ke flour them, and broil them on the Gridiron. In the 
try mean Time take a little good Gravy, a little Muſtard, 
| - or inthe: 
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a little bit of Butter rolled in Flour, give it a boil, ſea- 
ſon it with Pepper and Salt, lay the Sounds in your Diſh, 
and pour the Sauce over them. | 
| A Forced CABBAGE. 
Take a fine White-heart Cabbage, about as big as a 
Quarter of a Peck, lay it in Water two or three Hours, 
then half boil it, ſet it in a Cullender to drain, then ve- 
Ty carefully cut out the Heart, but take great Care not 
to break off any of the outſide Leaves, fill it with 
Force-Meat made thus: Take a Pound of Veal, half 
a Pound of Bacon, Fat and Lean together, cut them 
ſmall, and beat them fine in a Mortar, with four Egys 
boiled hard. Seaſon with Pepper and Salt, a little bea- 
ten Mace, a very little Lemon-peel cut fine, ſome Parſley 
chopped fine, a very little 'Thyme, and two Anchovies. 
When theſe are beat fine, take the Crumb of a ſtale 
Roll, and ſome Muſhrooms, if you have.them, either 
pickled or freſh, the Heart of the Cabbage you cut out 
chopped fine. Mix all together with the Yolk of an 
Egg, then fil! the hollow part of the Cabbage, and tye 
it with a Packthread, then lay ſome ſlices of Bacon in 
the bottom of a Stew-pan or Sauce-pan, and on that a 
Pound of coarſe lean Beef, cut thin, put in the Cabbage, 
eover it cloſe, and let it ſtew over a ſlow Fire, till the 
Bacon begins to ſtick to the Pan, ſhake in a little Flour, 
then pour in a Quart of Broth, an Onion ſtuck with 
Cloves, two blades of Mace, ſome whole Pepper, a lit- 
tle bundle of ſweet Herbs, cover it cloſe, and let it ſtew 
very ſoftly an Hour and a Half, put in a Glaſs of red 
Wine, give it a boil, then take it up, lay it in the Diſh, 
and ſtrain the Gravy and pour over, untye it firſt. This 
is a fine Side-Diſh, and the next Day makes a fine Haſh, 
with a Veal Steak nicely broiled, and laid on it. 
E. Stewed Red CABBAGE. 
Take a red Cabbage, lay it in cold Water an Hour, 
then cut it into thin ſlices acroſs, and cut it into little 
ieces. Put it into a Stew-pan, with a Pound of Sau- 
ges, a Pint of Gravy, a little bit of Ham or lean Ba- 
con, cover it cloſe, and let it ſtew half an Hour; then 
take the Pan off the Fire, and ſkim off the Fat, ſhake 
in a little Flour, and ſet it on again. Let it ſtew two or 
three Minutes, then lay the Sauſages in your Diſh, and 
| | pour 


c 
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the reſt all over. You may, before you take it up, 


pour . 
t in half a Spoonful of Vinegar. 
1 SAVOr& Forced and Steaued. 
Take two Savoys, fill one with Force-Meat, and the 


other without. Stew them with Gravy, ſeaſon them 


with Pepper and Salt, and when they are enough, take 
a Piece of Butter as big as a large Walnut, rolled in 
Flour, and put in. Let them ſtew till they are enough, 
and the Sauce thick; then lay them in your Diſh, and 


pour the Sauce over them. Theſe Things are beſt done 


on a Stove. ' 
To Force CUCUMBERS. 


Take three large Cucumbers, ſcoop out the Pith, fill 
them with fry'd Onions, ſeaſoned with Pepper and Salt; 


t on the piece you cut off again, ſew it with a coarſe 
Thread, and fry them in the Butter the Onions were 
fry'd in ; then pour out the Butter, and ſhake in a little 
Flour, pour in half a Pint of Gravy, ſhake it round, 
and put in the Cucumbers, ſeaſon it with a little Pep- 
per and Salt, let them ſtew ſoftly till-they are tender, 
then lay them in a Plate, and pour the Gravy over them: 
Or you may force them with any ſort of Force-Meat you 
fancy, and fry them in Hog's Lard, and then ſtew them 
in Gravy and red Wine, | 

Fryd SAUSAGES. 

Take half a Pound of Sauſages, and fix Apples; lice 
four about as thick as a Crown, cut the other two in 
Quarters, them with the Sauſages of a fine light 


brown, lay the Sauſages in the Middle of the Diſh, and 
the Apples round. Garniſh with the quartered —_ 
[ I 


Stewed Cabbage and Sauſages fry'd is a good 


| then heat cold Peas Pudding in the Pan, lay it in a Diſh 
and the Sauſages round, heap the Pudding in the Mid- 
dle, and lay the Sauſages all round thick, up Edge-ways, 
and one in the Middle at length. | 


COLLOP and EGGS. 
Cut either Bacon, pickled Beef, or hung Mutton into 


thin ſlices, broil them nicely, lay them in a Diſh before 
© the Fire, have ready a Stew-pan of Water boiling, break 
as many Eggs as you have Collops, break them one by 
one in a Cup, and pour them into the Stew-pan. When 


the white o the Eggs begins to harden, and all look of 


a clear 
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a clear White, take them up one by one in an Egg-lice, 
and lay them on the Collops.  - 
To dreſi cold FOWL or PIGEONS. 

Cut them 1n four Quarters, beat up an Egg or two 
according to what you dreſs, grate a little Nutmeg in, a 
little -Salt, ſome Parſley chopped, a few Crumbs of 
Bread, 'beat them well together, dip them in this Batter, 
and have ready ſome Dripping hot in a Stew-pan, in 
which fry them of a fine light brown : Have ready a 
little good Gravy, thickened with a little Flour, mixt 
with a Spoonful of Catchup, lay the Fry in. the Diſh, 
and pour the Sauce over. iſh with Lemon; a few 
Muſhrooms, if you have any. A Cold Rabbit eats well 


done thus, | 

3 3 To Mince V E A L. 

Cut your Veal as fine as poſſible, but don't chop it. 
Grate a little Nutmeg over it, ſhred a little Lemon: pee 
very fine, throw a very little Salt on it, drudge a little 
Flour over it. To a large Plate of Veal, take four or 
five Spoonfuls of Water, let it boil, then in the 
Veal, with a piece of Butter, as big as an Egk, ſtir it 
well together, when it is all thorough hot, it is enough. 
Have ready a very thin piece of Bread toafted brown, 
cut it into three Corner Sippets, lay it round the Plate, 
and pour in the Veal. Juſt before you pour it in, 
ſqueeze in half a Lemon, or half a Spoonful of Vine- 
gar. Garniſh with Lemon. Vou may put Gravy in the 
room of Water, if you love it ſtrong, but it is better 


without. 

lr Fo Fry cold V E AL. | 

Cut it in pieces about as thick as half a Crown, and 
as long as you pleaſe, dip them in the Volk of an Egg, 
and then in Crumbs of Bread, with a few ſweet Herbs, 
and ſhred Lemon-peel in it; grate a little Nutmeg over 
them, and fry them in freſh Butter. The Butter muſt 
be hot, juſt enough to fry them in. In the mean time 
make a little Gravy of the Bone of the Veal. When 
the Meat is fry'd take it out with a Fork, and lay it in 
a Diſh before the Fire, then ſhake a little Flour into the 
Pan, and ſtir it round, then put in the Gravy, {queeze 
in a little Lemon, and pour it over the Veal. Garailh 
with Lemon. | p 
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To toſs up cold V E A L White. 


Cut the Veal into little thin bits, put Milk enough 
to it for Sauce, grate in a little Nutmeg, a very little 


Salt, a little piece of Butter rolled in Flour: To half a 
Pint of Milk, the Volks of two Eggs well beat, a Spoon- 


ful of Muſhroom-pickle, ſtir all together till it is thick, 


then pour it into your Diſh, and garniſh with Lemon. 
| Cad 


Fowl ſkinned, and done this Way, eats well ; 


or the beſt End of a cold Breaſt of Veal : Firſt fry it, 
drain it from the Fat, then pour this Sauce to it. 
T0 Hah old MUTTO NX. 
Cut your Mutton with a very ſharp Kniſe in very 
little bits, as thin as poſſible; then boil the Bones with 
an Onion, a little ſweet Herbs, a blade of Mace, a very 
little whole Pepper, a little Salt, a piece of Cruſt toaſted 
very Criſp ; let it boil till there is juſt enough for Sauce, 
ſtrain it and put it into a Sauce-pan, with a piece of 
Butter rolled in Flour ; put in the Meat, when it is v 
hot it is enough. Have ready ſome thin Bread toaſted 
brown, cut three Cornerways, lay them round'the Diſh, 
and pour in the Haſh. As to Walnut-pickle, and all 
ſorts of Pickles, you muſt put in according to your Fan- 
cy. Garniſh with Pickles. Some love a ſmall Onion 
peeled, and cut very ſmall, and done in the Haſh. 
To Hh MUTTON like YV ENISON. ; 
Cut it very thin, as above; boil the Bones, as above; 
ſtrain the Liquor, when there is juſt enough for your 
Haſh. To a Quarter of a Pint of Gravy, put a large 
Spoonful of red Wine, a ſmall Onion peeled and chopped, 
ine, a very little Lemon-peel ſhred fine, a piece of But- 
ter, as big as a ſmall Walnut, rolled in Flour ; put it 
into a Sauce-pan with the Meat, ſhake it all together, 
and when it is thorough hot, pour it into your Diſh. 
Haſh Beef the ſame way. 
To make COLLOPS of cold BEEF. | 
If you have any cold Inſide of a Surloin of Beef, 
take off all the Fat, cut it very thin, in little bits, cut 
an Onion very ſmall, boil as much Water as you think 


will do for Sauce, ſeaſon it with a little Pepper and Salt, 


and a bundle of ſweet Herbs. Let the Water boil, then 
put in the Meat, with a good piece of Butter rolled in 
Flour, ſhake it round, and ſtir it. When the Sauce is 


thick, 


14 
4 
: 
4 
| 
. 


—— —— = wy, ay 

— * . 

Wo gre Ne oo i — 5 
te wo — x 


_— - 
- * 


h_ A 4 To hs 4 * 
2 


T8 "0 * 
- _F, — * 


— — 
— 3 n 
- * 4 WP 


2 PR IDE TESTES ER” 1 


ſerve it up hot. 


over it all. Garniſh with Grapes juſt £ 
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thick, and the Meat done, take out the ſweet Herb, 
and pour it into your Diſh. They do better than freſh 


Meat. W. r 
| Tov make a Florendine f VEAL. 
Take two Kidnies of a Loin of Veal, Fat and all, 


. and mince it very fine, then chop a few Herbs and put 


to it, and add a few Currants ; ſeaſon it with Cloves, 
Mace, Nutmeg, and a little Salt, four or five Volks of 
Eggs chopped fine, and ſome Crumbs of Bread, a Pi 

pin or two chopped, ſome candied Lemon- peel cut ſmall, 
a little Sack, and Orange Flour-water. Lay a Sheet of 


Puff-paſte at the Bottom of your Diſh, and put in the In. 


8 and cover it with another Sheet of Puff. paſte. 
Bake it in*a ſlack Oven, ſcrape Sugar on the Top, and 
Ta make $SALAMONGUNDY. + 
Take two or three Reman or Cabbage Lettuces, and 
when you have waſhed them clean, ſwing them pretty 
dry ina Cloth ; then beginning at the open End, cut 
them croſs-ways, as fine as a good big Thread, and lay the 


| Lettuces fo cut, about an Inch thick all over the bottom 


of a Diſh. When you have thus garniſhed your Diſh, 
take a couple of cold roaſted Pullets, or Chickens, and 
cut the Fleſh off the Breaſts and Wings into ſlices, about 
three Inches long, a _— of an Inch broad, and as 
thin as a Shilling ; lay them upon the Lettuce round the 
End to the Middle of the Diſh, and the other towards 
the Brim; then having boned and cut fix Anchovies, 
each into eight pieces, lay them all between each ſlice 
of the Fowls, then cut the lean Meat off the Legs into 
Dice, and cut a Lemon into ſmall Dice ; then mince the 
Volks of four Eggs, three or four Anchovies, and a little 
Parſley, and make a round Heap of theſe in your Diſh, 
piling it up in the Form of a Sugar-loaf, — arniſh x 
with Onions, as big as the Volk of Eggs, boiled in 3 
| deal of Water yery tender and white. Put the 
geſt of the Onions in the Middle on the Top of the 
Salamongundy, and lay the reſt all round the brim of 
_ Diſh, as thick as you can lay hem: then ger {ore 
Sallad-Oil vp with Vinegar, Salt and Pepper, and pour 
. ig | calded, or Find 

? Beans 
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Beans blanched, or Station Flowers, and ſerve it up for 
2 Firſt Courſe. 
Another Way. 

Mince a couple of Chickens, either boiled or roaſted, 
very fine, or Veal, if you pleaſe, alſo mince the Yolks 
of hard Eggs very ſmall, and mince the Whites very 
{mall by themſelves, ſhred the Pulp of two or three Le- 
mons very ſmall, then lay in your Diſh a Layer of 
Mince-meat, and a Layer of Yolks of Eggs, a Layer of 


Lemon-pulp, a Layer of Pickles, a Layer of Sorrel, a 
Layer of Spinach, and Shalots ſhred ſmall. When you 
i have filled a Diſh with theſe Ingredients, ſet an Orange 
1 or Lemon on the Top, then garniſh with Horſe-radiſh 
ſcraped, Barberries, and fliced Lemon. Beat up ſome 
Oil, with the Juice of Lemon, Salt, and Muſtard thick, 
ad ſerve it up for a ſecond Courſe Side-diſh, or Middle- 
y diſh, for Supper. | | | 
at A Third SALAMONGUNDY. : 
* Mince Veal or Fowl very ſmall, a pickle Herring 
* boned and picked ſmall, Cucumber minced ſmall, Ap- 
h, ples minced ſmall, and Onion peeled and minced ſmall, 
* ſome pickled red Cabbage chopped ſmall, cold Pork 
wot minced ſmall, or cold Duck or Pigeons minced ſmall, 
2 boiled Parſley chopped ſine, Sellery cut ſmall, hard Eggs 
the the Volks chopped (mall, and the Whites chopped ſmall, 
** and either lay all the Ingredients by themſelves ſeparate 


ies, on Saucers, or in Heaps in a Diſh. Diſh them out with 
lice what Pickles' you have, and fliced Lemon nicely cut; 
"to end if you can get Station-flowers lay round it, make a 


the ine Middle-diſh for Supper; but you may always make 
ittle dalamongundy of ſuch things as you have, according to 
liſh, our Fancy. The other ſorts you have in the Chapter 
of Foſts. | 

To make little PASTIES. 

of a Loin of Veal cut very fine, 


the Take the Kidney 
the with as much of the Fat, the Volk of two hard Eggs, 
{ WY {eafoned with a little Salt, and half a ſmall Nutmeg. 


Mix them well together, and roll it up in a Puſt- paſſe 
Cruſt, make three of it, fry them nicely in Hog't-Lard 
or Butter. 


C3 ; Ther 


Whites, a Layer of Anchovies, a Layer of your ſhred 


* pa + 
— 


bo 


* * . . — 1 
rere rr 


122 The ART of Cookery, 


They make a pretty little Diſh for Change. You 
may put in ſome Carrots, aud a little Sugar, and Spice, 
with the Juice of an Orange, and ſometimes Apples, 
firſt boiled and ſweetened, with a little Juice of Lemon, 
or any Fruit you pleaſe. 

- PETIT PAITIES for garniſhing of Dijhes. 

Make a ſhort Cruſt, roll it thick, make them about 
as big as the Bowl of a Spoon, and about an Inch deep; 
take a piece of Veal, as big as your Fiſt, as much Ba- 
con and Beef-ſewet, ſhred them all very fine, ſeaſon 
them with Pepper, Salt, and a little ſweet Herbs; put 
them into a little Stew-pan, keep turning them about, 
with a few Muſhrooms chopped ſmall, for eight or ten 
Minutes ; then fill your Petit Patties, and cover them 
with ſome Cruſt. Colour them with the Yolk of an 
Egg, and bake them. Sometimes fill them with Oyſters 
for Fiſh, or the Melts of the Fiſh, pounded and ſeafon- 
ed with Pepper and Salt. Fill them with Lobſters, or 
what you fancy. They make a fine Garniſhing, and 
give a Diſh a fine Look: If for a Calf's Head, the Brains 
teaſoned is moſt proper, and ſome with Oyſters. 

OX PALAT E baked. 


When you falt a Tongue, cut off the Root, and take 


an Ox Palate, waſh them clean, cut them into fix or ſe- 
ven pieces, put them into an earthen Pot, © juſt cover 
them with Water, put ina blade or two of Mace, twelve 
whole Pepper Corns, three or four Cloves, a little bundle 
of ſweet Herbs, a ſmall Onion, half a Spoonful of Ral- 
Pings, cover it cloſe with brown Paper, and let it be 
well baked. When it comes out of the Oven, ſeaſon it 

with Salt to your Palate. 


N CHAP v. 


To Dreſs FIS H. 
A to boiled Fiſh of all Sorts, you have full Dire&ti- 
1 


ons in the Leut Chapter. But here we can fry 

n much better, becauſe we have Beet-Dripping, ot 
Hog's Lard. | | | 

Obſerve always in the frying of any Sort of Fiſh ; firlt 

that you dry your Fiſh very well in a clean Cloth, then 

flour it. Let your Stew-pan you fry them in be very 

. | nice 
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nice and clean, and put in as much Beef-Dripping, or 
Hog's Lard, as will almoſt cover your Fiſh; and be 
ſure it boils before uy put in your Fiſh, Let it fry 
vick; and let it a fine 1 but not too 
ka Colour. Have your Fiſh-ſlice ready, and if there 
is Occaſion turn ĩt: when it is _ take it up, and lay 
2 coarſe Cloth on a Diſh, on which lay your Fiſh to drain 
all the Greaſe from it :. If you fry Parſley, do it quick, 
and take great Care to whip it out of the Pan ſo ſoon as 
it is Criſp, or it will loſe its fine Colour. Take great 
Care that your Dripping be very nice and clean. You 
have Directions in the Eleventh Chapter, how to make 
it fit for Uſe, and have it always in Readineſs. 
Some love Fiſh in Batter; then you muſt beat an Egg 
fine, and dip your Fiſh in juſt as you are going to put 
it in the Pan; or as good a Batter as any, is a little Ale 
and Flour beat up, juſt as you are ready for it, and dip 
the Fiſh, ſo fry it. 
Fiſh Sauce with LOBSTE R. 
For Salmon or Turbut, broiled Cod or Haddock, &c. 
nothing is better than fine Butter melted thick, and take 
2 Lobſter, bruiſe the Body of the Lobſter in the Butter, 


and give it a boil. If you would have your Sauce very 
rich, let one Half be rich Beef Gravy, and the other 
Half melted Butter with the Lobſter ; but the Gravy, 
I think, takes away the Sweetneſs of the Butter and 

ter, and the fine Flavour of the Fiſh. 

| To make S HR I MP Sauce. 

Take a Pint of Beef Gravy, and halfa Pint of Shrimps, 
| thicken it with a good piece of Butter rolled in Flour ; 
ee the Gravy be well ſeaſoned, and let it boil. > 

| | To mate OTS T E RN Sauce. 

Take Half a Pint of large Oyſters, Liquor and all; 
nt them into a Sauce-pan, with two or three Blades 
i- of Mace, and twelve whole Pepper-Corns ; let them 


ry {Wimmer over a flow Fire, till the Oyſters are fine and 


or plump, then carefully with a Fork take out the Oyſters 

from the Liquor and Spice, and let the Liquor boil five 
bor fix Minutes; then ſtrain the Liquor, waſh out the 
Fauce-pan clean, and put the Oyſters and Liquor in 
dne Sauce-pan again, with Half a Pint of Gravy, and 
ö | 8 2 Halt 
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and cut the Fleſh into little pieces, ſtew it all together, 
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"Half a Pound of Butter juſt rolled in a little Flour 


You may put in two Spoonfuls of White Wine, keep it - 
| — ill the Sauce boils, and all the Butter is melt- 


To make NCH OV Sauce. 

Take a Pint of Gravy, put in an Anchovy, take a 
Quarter of a Pound of Butter rolled in a little Flour, ſtir 
all together till it boils. You may add a little Juice of 
Lemon, Catchup, Red Wine, and Walnut Liquor, juſt 
as you pleaſe. | 
Plain Butter melted thick, with a Spoonful of Wal. 


nut- pickle, or Catchup, is good Sauce, or Anchoyy : 


In ſhort, * may put as many Things as you fancy into 
other Sauces for Fiſh you have in the Len 


To Dreſs ai Brace of C AR P- with Gravy. 
Firſt, knock the Carp on the Head, fave all the Blood 
you can, ſcale it, and then gut it: Waſh the Carpina 
Pint of Red Wine, ard the Rows; have ſome Water 
boiling with a Handful of. Salt, a little . Horſe-radiſh, 
and a Bundle of Sweet Herbs; put in your Carp, and 


- boil it ſoftly. When it is boiled, drain it well over the 


hot Water; in the mean time ſtrain the Wine through: 
Sieve, put it into a Sauce-pan, with a Pint of good 
Gravy, two or three Blades of Mace, twelve Corns of 
black and twelve of white Pepper, fix- Cloves, an An- 
-chovy, an Onion, and a little Bundle of ſweet Herbs; 
let them ſimmer very ſoftly a Quarter of an Hour, then 
ſtrain it, put it into the Sauce-pan again, and add to i 
two Spoonfuls of Catchup, a Quarter of a Pound 
of Butter rolled in a little Flour, Half a Spoonful df 
. Maſhroom-pickle, if you have it; if not, the ſame Quan 
tity of Lemon juice; ſtir it all together, and let it boi. 
Boil one Half of the Rows; the other Half beat up 
with an Egg, Half a Nutmeg grated, a little Lemon- 
peel cut fine, and a little Salt. Beat all well togethe, 
and have ready ſome nice Beef Dripping boiling in: 
Stew-pan, into which drop your Row, and fry them 
little Cakes, about as big as a Crown-piece, of a fit 
light brown. and ſome Sippets cut three Cornerwa)s 
aud fryed criſp, a few Oyſters, if you have them, 4 
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| ſmall pieces, boil it in a 
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in a little Batter, and fryed brown, and a good 


andful of Parſley "Ee green. 

Lay the Fiſh 1 N . 
Side, the S1 ing roun e Carp, pour the 
Sauce boiling hot over the Fiſh ; lay the fryed Rows 
and Oyſters, with Parſley and ſcraped Horſe-radiſh, and 
Lemon between, all round the Diſh ; the reſt of the 
Cakes and Oyſters lay in the Diſh, and ſend it to Table 
hot. If you would have the Sauce white, put in White 
Wine, and good ſtrong Veal Gravy, with the above 
Ingredients. Dreſſed as in the Lent Chapter, is full as 
good, if your Beer is not bitter. | 

As to Dreſſing of Pike, and all other Fiſh, you have 


it in the Lent Chapter; only this, when you dreſs them 
with a Pudding, you may add a little Beef-Sewet cut 


very fine, and good Gravy in the Sauce. 


r. VE 


Of SOOPS and BROTHS.. 


To make Strong Broth for Soops- or Gravy. 
AKE a Leg of Beef, chop it to pieces, ſet it on the Fire 
in four Gallons of Water, {cum it clean, ſeaſon it 
with black and white Pepper, three or four Onions, a 
few Cloves, and a bundle of Sweet Herbs; Let it boil 
till two Parts is waſted, then ſeaſon it with Salt ; let it 
boil a little while, then ſtrain it off, and keep it for Uſe. 
When you want very ſtrong Gravy, take a Slice of 
Bacon, lay it in a Stew-pan, take a Pound of Beef, cut 
it thin, lay it on the Bacon, ſlice a good Piece of Car- 
rot in, an Onion ſliced, a good Cruit of Bread, a few 
Sweet Herbs, a little. Mace, Cloves, Nutmeg, whole Pep- 


per, andan-Anchovy ; cover it, and ſet it on a flow Fire 


bye or ſix Minutes, and pour it into a Quart of the above 
Beef Gravy. 


half is waſted. This will be a rich high brown Sauce 


for Fiſh, or Fowl, or Ragoo. 


Gravy for White Sauce. 
Take a Pound of any of the Veal, cut it into 
Guan of Water, with an Oni- 


3 


the Diſh, the boiled Rows on each 
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Cover it cloſe, and let it boil ſoftly till 
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on, a blade of Mace, two Cloves, and a few whole Pep- 
Fer Corns. Boll it till it is as rich as you would have it, 
Gravy for Turky, Fowl, or Ragoo. | 

Take a Pound of lean Beef, cut hack it well, 
then flour it well, put a piece of Butter, as big as a Hen“ 
Egg, in a Stew-pan ; when it is melted, put in your 
Beef, fry it on all fides a little brown, then pour in three 
Pints of boiling Water, and a bundle of tweet Herbs, 
two or three blades of Mace, three or four Cloves, 
twelve whole Pe —— a little bit of Carrot, a little 
piece of Cruſt of Bread toaſted brown. Cover it cloſe, 
ard let it boil till there is about a Pint or leſs; then ſea- 
ſon it with Salt, and ſtrain it off. 
Craay for a Fowl, when you have no Meat ner Gravy 


re . 

Take the Neck, . Gizard, boil them in 
half a Pint of Water, with a little piece of Bread toaſted 
brown, a little Pepper and Salt, and a little bit of 
Thyme. Letit boil till there is about a quarter of a Pint, 
then pour in half a Glaſs of Red Wine, boil it and ſtrain 
it, then bruiſe the Liver well in, and train it again; 
thicken it with a little piece of Butter rolled in Floyr, 
and 1t will be very, , | | 

An Ox's Kidney makes good Gravy, cut all to pieces, 
and boil it with Spices, Ic. as in the foregoing Receipts, 

You have a Receipt in the beginning of the Book, in 
the Preface, for Gravies. 

To make Mutton or Veal GRALTY. : 
Cut and hack your Veal well, ſet it on the Fire with 
Water, ſweet Herbs, Mace, and Pepper. Let it boil 
till it is as good as you would have it, then ſtrain it off. 
Vour fine Cooks always, if they can, chop a Partridge 
or two, and put into Gravies. | | 
To make firong Fiſh GR ALY. : 

Take two or three Eels, or any Fiſh you have, ſkin or 
ſcale them, and gut them, and waſh them from Grit. Cut 
them into little pieces, put them into a 1 cover 

them with Water, a little Cruſt of Bread toaſted brown, 


a blade or two of Mace, and ſome whole Pepper, a few 
ſweet Herbs, a very little bit of Lemon-peel; let it boi 
till it is rich and good, then have ready a piece of But- 
ter, according to your Gravy ; if a Pint, as = — 


I 
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are diſſolved, ſtrain it out, and keep i 
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Walnut. Melt it in the Sauce · pan, then ſhake in a little 


Flour, and toſs it about till it is brown, and then ſtrain 


in the Gravy to it. Let it boil a fe Minutes, and it 
will be good. 
To make Plumb-Porridge for Chriſtmas. 

Take a Leg and Shin 0 1 Beef, put to them eight 
Gallons of Water and boil them till they are very ten- 
der, and when the Broth is ſtrong ſtrain it out; wipe 
the Pot and put in the _ ; then ſlice fix Pen- 
ny Loaves thin, cutting F the Top and Bottom, put 
ſome of the Liquor to N cover it up and let it ſtand a 
Quarter of an roo boil it and ftrain it, and then put it 
in your Pot; let it boil a Quarter of an Hour, then put 
in five Pounds of Currants clean waſhed and picked ; 
let them boil a little and put in five Pounds of Raifins of 
the Sun ſtoned, and two Pounds of Prunes, and let them 
boil till they ſwell, then put in three 
Ounce of Mace, half an Ounce of Cloves, two Nut- 
megs, all of them beat fine, and mix it with a little Li- 
quor cold, and put them in a very little while, and take 
off the Pot, and put in three Pounds of Sugar, a little Salt, 
a Quart of Sack, a Quart of Claret, and the uice of 
two or three Lemons. You may thicken with Sego, 
inſtead of Bread, if you pleaſe ; — them into earthen 
Pans, and keep them for Uſe. You muſt boil two 
Pounds of Prunes in a 
der, and ſtrain them into the Pot, when it is a boiling. 

To make Strong BROTH ts keep for Uſe. 

Take part of a Leg of Beef, and the Scraig-end of a 
Neck of Mutton, break the Bones in pieces, and put to 
it as much Water as will cover it, and a little Salt; and 
when it boils, ſkim it clean, and put into it an whole 


Onion ſtuck with Cloves, a bunch of ſweet Herbs, ſome 


4 per, a Nutmeg quartered; let theſe boil till the Meat 
iled in pieces, and the Strength boiled out of it; 
* to it three or four Anchovies, and when they 
it for Uſe. 
ACRAW FISH Soop. 
Take a Gallon of Water, and ſet it a boiling 


it a bunch of ſweet Herbs, three = four blades of Race, 


an Onion ftuck with Cloves, r and Salt; 
have about two hundred Grants, out about _ 


ty, 


ers of an 


of Water, till they are ten- 
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ty, then pick the reſt from the Shells, ſave the Tails 
whole, the Body and Shells beat in a Mortar, with a 
Pint of Peas, green or dry, firſt boiled tender in fair 
Water; put your boiling Water to it, and ſtrain it boil. 
ing hot through a Cloth, till you have all the Goodneſs 
out of it; then ſet it over a ſlow Fire or Stew-hole, then 
have ready a French Roll, cutvery thin, and let it be ve 
dry, put it to your Soop, let it ſtew till half is waſted, 
then put a Piece of Butter as big as an Egg into a Sauce- 
pan, let it fimmer till it has done making a Noiſe, then 
ſhake in two Tea-ſpoonfuls of Flour, Rirring it about, 
and an Onion; put in the Tails of the Fiſh, give them a 
Shake round, put to them a Pint of good Gravy, let it 
boil four or five Minutes ſoftly, take out the Onion, and 
put to it a Pint of the Soop, ſtir it well together, and 
pour it into your Soop, and let it ſimmer very ſoftly a 
Quarter of an Hour. Fry a French Roll very nice and 
brown, and the twenty Crawfiſh, pour your Soop into 
the Diſh, and lay the Roll in the Middle, and the Craw- 
fith round the Diſh. 

Fine Cooks boil a Brace of Carp and Tench, and 
may be a Lobſter or two, and many more rich Things, to 
make a Crawhſh-ſoop; but the above is full good, and 
wants no Addition. 8 

A good Gray S O OP. 

Take a Pound of Beef, a Pound of Veal, and a Pound 
of Mutton, cut and hacked all to Pieces, put it into two 
Gall ons of Water, with an old Cock beat to Pieces, a 
Piece of Carrot, the Upper Cruſt of a Penny-Loaf toaſ- 
ted very criſp, a little Bundle of ſweet Herbs, an 
Onion, a Tea-ſpoonful of black Pepper, and one of 
white Pepper, = or five Blades of Mace, and four 
Cloves. Cover it, and let it ſtew over a ſlow Fire, till 
half is waſted, then ſtrain it off, and put it into a clean 
Sauce-pan, with two or three large Spoonfuls of Raſp- 
ings clean ſifted, half an Ounce of Truffles and Morel, 
three or four Heads of Sellery waſhed very clean and 
cut ſmall, an Ox's Palate, firſt boiled tender, and cut 
into Pieces, a few Cocks Combs, a few of the little 
Hearts of young Savoys, cover it cloſe, and let it fim- 
mer very ſoftly over a {low Fire two Hours; then have 
ready a French Roll fryed, and a few Force-meat 550 
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ed, put them into your Diſh, and pour in your . 
12 4 a Leg of Veal, and a Leg of Beef, — 
many fine Things as you pleaſe; but I believe you will 
find this rich and high enough. 

You may leave out the Cocks Combs, and Palates, 
Truffles, Ic. if you don't like them, it will be a good 
Soop without them ; and if you would have your Soop 
very clear, don't put in the Raſpings. 


Obſerve, if it be a China Diſh, not to pour your Soop 


zn dom des of the Fire, but fot it down half a kii- 


nute, and put a Ladleful in firſt to warm the Diſh, then 
pour it in; for if it be a Froſt, the bottom of your Diſh 
will fly out. Vermicelli is good in it, an Ounce put in 
juſt before you take it up, let it boil four or five: Mi- 
nutes. 

You may make this Soop of Beef, or Veal alone, juſt 
as you fancy. A Leg of Beef will do without either 
Veal, Mutton, or Fowl. - 

A Green Peas S O O P. 

Take a ſmall Knuckle of Veal, about three or four 
Pounds, chop it all to pieces, ſet it on the Fire in fix 
Quarts of Water, a little piece of lean Bacon, about half 
an Ounce, ſteeped.in Vi an Hour, four or five Blades 
of Mace, three: or four Cloves, twelve Pepper-corns of 
black Pepper, twelve of white, a little Bundle of ſweet 
Herbs and Parſley, a little piece of. Upper Cruſt toaſted 
criſp, cover it cloſe, and let it boil ſoftly over a flow 
Fire, till half is waſted ; then ftrain it off, and put to it 
a Pint of Green Peas, and a Lettuce cut ſmall, four 
Heads of Sellery cut very ſmall, and waſhed clean. Co- 
ver it cloſe, and let it ſtew very ſoftly over a flow Fire 
two Hours; in the mean Time boil a Pint of old Peas 
in a Pint of Water very tender, and ſtrain them well 
through a coarſe Hair-fieve, and all the Pulp, then pour 
it into the Soop, and let it boil together. Seaſon with 
Salt to your Palate, but not too much. Fry a French 
Roll criſp, put it in your Diſh, and pour your Soop in; 
he ſure there be full two Quarts. | 

Mutton Gravy will do, if you have no Veal; or a 
Shin of Beef chopped to pieces: A few Aſparagus T'ops 
are very good in it. 

| G ; 
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pleaſe, that is acco 


85 | A White PE AS Sop. - | 

— — of thick Flank of Beef, or 
any lean part e — — to pieces; ſet it on 
a of ater, about half a Pound 
of Bacon, a ſmall bundle of ſweet Herbs, a good deal 
of dried Mint; take a bunch of Sellery, waſh it very 
Clean, put in the Tops, and a Quart of Split-peas, 
cover it cloſe, and let it boil till two is waſted; 
then ſtrain it off,' and put it into a clean Sauce-pan, five 
or fix Heads of Sellery cut ſmall, and waſhed clean, 
cover it cloſe, and let it boil till there is about three 
Quarts; then cut ſome fat and lean Bacon in Dice, 
ſome Bread in Dice, and fry them juſt criſp ; throw them 
into your Diſh, ſeaſon your Soop with Salt, and pour it 
into your Diſh, rub a little dried Mint over it, and ſend 
it to Table. You may add Foree-Meat Balls fry'd, Cocks 
Combs boiled in it, and an Ox's Palate ſtewed tender 
and cut ſmall. Stewed Spinach well drained, and laid 
round the Diſh is very pretty. 

Another Way to make it. 
When you boil a Leg of Pork, or a good piece of 


Beef, fave the Liquor. When it is cold, take off the 


Fat, the next Day boil a Leg of Mutton, ſave the Li- 
quor, and when it is cold, take off the Fat, ſet it on the 
Fire, with two Quarts of Peas; let them boil till they 
ate tender, then put in the Pork or Beef Liquor, with 
the Ingredients as above, and let it boil till it is as thick 
as you would have it, allowing for the boiling again ; 
then ſtrain it off, and add the Ingredients as above. You 
may make your op of Veal or Mutton Gravy if you 
ing to your Fancy. 
A Cheſnut Soop. 

Take half a hun Chefhuts, pick them, put 
them in an Earthen Pan, and ſet them in the Oven half 
an Hour, or roaſt them gently over a ſlow Fire; but 
take care don't burn ; then peel them, and ſet them 
to ſtew in a Quart of good Beef, Veal, or Mutton-broth, 
till they are quite tender. In the mean time, take a ſlice 
er two of Ham, or Bacon, a Pound of Veal, and a Pi- 
geon beat to pieces, a bundle of ſweet Herbs, an Onion, 
a little Pepper and Mace, and a piece of Carrot ; lay tie 
Bacon at the bottom of a Stew-pan, and lay the Meat 
and Ingredients at Top. Set it over a ſlow Fire, Na it 
begins 
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ins to tick to the Pan, then put in a Cruſt of Bread, 
pour in two Quarts of Broth ; let it boil ſoftly till 

one Third is waſted ; then ſtrain it off, and add to it the 
Cheſnuts. Seaſon it with Salt, and let it boil till it is 
well taſted, ſtew two Pigeons in it, and a fry'd French 
Roll criſp; lay the Roll in the Middle of the Diſh, and 
the Pigeons on each fide; pour in your Soop, and fend 
it away hot. | 

A French Cook — a Pheaſant and a Brace of 
Partridges to pieces, put to it. Garniſh Diſh 
with ho: Cheſauts. * 

To make MUTTON Broth. 

Take a Neck of Mutton about fix Pounds, cut it in 
two, boil the Scraig, in a Gallon of Water, ſkim it well, 
then put in a little bundle of ſweet Herbs, an Onion, 
and a good Cruſt of Bread. Let it boil an Hour, then 

t in the other of the Mutton, a Turnip or two, 


- ſome dried — — a few Cives chopped fine, a little 


put theſe in about a Quarter of 


Parſley cho = 
an Hour before your Broth is r ſeaſon it with 
a 


Salt, or you may put in a Quarter of a Pound of Barley, 
or Rice at firſt. Some love it thickened with Oatmeal, 
and ſome with Bread ; and ſome love it ſeaſoned with 
Mace, inſtead of ſweet Herbs and Onion. All this is 
Fancy and different Palates. If you boil Turnips for 
Sauce, don't boil all in the Pot, it makes the Broth too 
ſtrong of them, but boil them in a Sauce-pan. 
BEE Broth. 

Take a Leg of Beef, crack the Fone in two or three 

parts, waſh it clean, put it into a Pot with a Gallon of 


Water, ſkim it well, then put in two or three blades of 


Mace, a little bundle of Parſley, and a good Cruſt of 

Bread. Let it boi] till the Beef is quite tender, and the 

Sinews. Toaſt ſome Bread, and cut it in Dice, and lay 

in your Diſh ; lay in the Meat, and pour the Soop in. 
To make Scotch Barley Broth. 

Take a Leg of Beef, chop it all to pieces, boil it in 
three Gallons of Water, with a piece of Carrot and a 
Cruſt of Bread, till it is half boiled away; then ſtrain it 
off, and yu it into the Pot again, with half a Pound of 
Barley, four or five Heads of Sellery waſhed clean and 
cat ſmall, a large Onion, a bundle of ſweet — 
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a little Parſley chopped ſmall, and a few Marigold, 


Let this boil an Hour; take a Cock, or large Fowl, 
clean picked and waſhed, and put into the Pot; boil it till 
the Broth is quite good, then ſeaſon with Salt, and ſend 
it to Table, with = Fowl in the Middle. This Broth 
is very good without the Fowl ; take out the Onion and 
ſweet Herbs, before you ſend it to Table. 

Some make this Broth with a Sheep's Head, inſtead 
of a Leg of Beef, and it is very good; but you muſt 
chop the Head all to pieces. The thick Flank about fix 
Pounds to ſix Quarts of Water, makes good Broth ; but 
then put the Barley in with the Meat, firſt ſkim it well, 
boil it an Hour very ſoftly, then put in the above Ingre- 


dients, with Turnips and Carrots clean ſcraped and pared, 


and cut in little pieces. Boil all together ſoftly, till the 
Broth is very good ; then ſeaſon it with Salt, and ſend it 
to Table, with the Beef in the Middle, Turnips and 
Carrots round, and pour the Broth over all. 
To make Hodge-Podge. | 

Take a piece of Beef, Fat and Lean together about 
a Pound, a Pound of Veal, a Pound of Scraig of Mut- 
ton, cut all into little pieces, ſet it on the Fire, with two 
Quarts of Water, an Ounce of Barley, an Onion, a lit- 
tle bundle of ſweet Herbs, three or four Heads of Sel- 
lery waſhed clean, and cut ſmall, a little Mace, two or 
three Cloves, ſome whole Pepper, tied all in a Muſlin 
Rag, and put to the Meat three Turnips pared and cut 
in two, a large Carrot ſcraped clean, and cut in fix 


pieces, a little Lettuce cut ſmall, put all in the Pot, and 


cover it cloſe. Let it ſtew very ſoftly over a flow Fire 
five or ſix Hours; take out the Spice, ſweet Herbs, and 
Onion, and pour all into a Soop-diſh, and ſend it to 
Table; firſt ſeaſon it with Salt. Half a Pint of Green 
Peas, when it is the Seaſon for them, is very good. If 
you let this boil faſt, it will waſte too much; therefore you 
cannot do this too flow, if it does but ſimmer: All other 
Stews you have in the foregoing Chapter; and Soops in 
tie Chapter of Lent. 
To make Pocket Soop. 

Take a Leg of Veal, ſtrip off all the Skin and Fat, 
then take all the muſcular or fleſhy parts clean from the 


Bones. Boil this Fleſh in three or four Gallons of Wa- 
ter 
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ter till it comes to a ſtrong Jelly, and that the Meat is 
for nothing. Be ſure to keep the Pot cloſe cove- 
red, and not do too faſt; take a little out in à Spoon 
now and then, and when you find it is a good rich Jelly, 
ſtrain it through a Sieve into a clean earthen Pan. When 
it is cold, take off all the Skim and Fat from the Top, 
then provide a large deep Stew-pan with Water boilin 
over a Stove, then take ſome deep China-cups, or well 
glazed Earthen Ware, and fill theſe Cups with the Jelly, 
which you muſt take clear from the ſettling at the bot- 
tom, and ſet them in the Stew-pan of Water. Take 
t Care none of the Water gets into the Cups; if it 
8 it will ſpoil it. Kee 2 Water boiling gently 
all the Time till the Jelly becomes as thick as Glew, 
take them out and let them ſtand to cool, and then turn 
the Glew out into ſome new coarſe Flannel, which draws 
out all the Moiſture ; turn them in fix or eight Hours on 
freſh Flannel, and ſo do till they are quite dry. K 


cep 
it in a dry warm place, and in a little Time it will be 


like a dry hard piece of Glew, which you may carry in 
your Pocket without getting any Harm. The beſt way is 
to put it into little Tin Boxes. When you uſe it boil about 
a Pint of Water, and pour it on a piece of Glew about as 
big as a ſmall Walnut, ſtirring it all the Time till it is 
melted. Seaſon with Salt to your Palate; and if you 
chuſe any Herbs, or Spice, boil them in the Water firſt, 
and then pour the Water over the Glew. 
To make Portable Scop. 

Take two Legs of Beef, about fifty Pounds Weight, 
take off all the Skin and Fat as well as you can, then 
take all the Meat and Sinews clean from the Bones, 
which Meat put into a large Pot, and put to it eight or 
nine Gallons of ſoft Water; firſt make it boil, then put 
in twelve Anchovies, an Ounce of Mace, a Quarter of 
an Ounce of Cloves, an Ounce of whole Pepper black 
and white together, ſix large Onions peeled and cut in 
two, a little bundle of Thyme, ſweet Marjoram, and 
Winter-ſavoury, the dry hard Cruſt of a 'Two-penny 
Loaf, ſtir it all together and cover it cloſe, lay a Weight 
on the Cover to keep it cloſe down, and let it boil ſottly 
for eight or nine Hours, then uncover it, and ſtir it toge- 
ther. Cover it cloſe again, and let it boil till it is a very 
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rich good Jelly, which you will know by taking a little 
out now and then, and letting it cool. When you think 
it is a thick Jelly, take it off, ſtrain it through a coarſe 
Hair Bag, and preſs it hard; then ſtrain it through a 
Hair Sieve into a large earthen Pan ; when it is quite 
cold, take off all the Skim and Fat, and take the fine 
Jelly clear from the ſettlings at bottom, and then put the 
Jelly into a large deep well tinned Stew-pan. Set it over 
a ſtove with « flow Fire, keep ſtirring it often, and take 
great Care it neither ſticks to the Pan, or burns. When 
ou find the Jelly is very ſtiff and thick, as it will be in 
umps about the Pan, take it out, and put it into 


deep China Cups, or well-glazed Earthen Ware. Fill 


the Pan two Thirds full with Water, and when the Wa- 
ter boils, ſet in your Cups; be ſure no Water pets into 
the Cups, and keep the Water boiling ſoftly all the time, 
till you find the Jelly is like a ſtiff Glew : Take out the 
Cups, and. when they are cool, turn out the Glew. into 
coarſe new Flannel. Let it lay eight or nine Hours, 


keeping it in a dry warm place, and turn it on freſh 


Flannel till it is quite dry, and the Glew will be quite 
hard ; put it into clean new Stone Pots, keep it cloſe co- 
vered from Duſt and Dirt, in a dry place, and where no 
Damp can come to it. 3 
When you uſe it, pour boiling Water on it, and ſtir 
it all the Time till it is melted. Seaſon it with Salt to 
your Palate. A piece as big as a large Walnut will make 
a Pint of Water very rich, but as to that you are to make 
it as good as you pleaſe : If for Soop, fry a French Roll 
and lay in the Middle of the Diſh, and when the Glew 
is diſſolved in the Water, give it a boil, and pour it into 
a Diſh. If you chuſe it, for Change, you may boil ei- 
ther Rice, Earley, Vermicelli, Sellery cut ſmall, or 
Truffles or Morels ; but let them be very tenderly boiled 
in the Water before you ſtir in the Glew, and then give it 
a boil all together. You may, when you would have it 
very fine, add Force-Meat Balls, Cocks Combs, or a Pa- 
late boiled very tender, and cut into little bits; but it will 
be very rich and good without any of theſe Ingredients. 
If for Gravy, pour the boiling Water on to what 
| S proper; and when it is diſſolved, add 
what Ingredients you pleaſe, as in other Sauces. This 
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is only in the room of a rich good Gravy. You may 
Hake jour Sauce either weak or ſtrong, by adding ſs 4h 
or leſs. 1 bg 
Rules to be abſerved in making Soops or Broths. 
Firſt take great Care the Pots, or Sauce-pans and 
Covers be very clean, and free from all Greaſe and 
Sand, and that they be well tinned, for fear of giving 
the Broths or Soops any braſſy Taſte. If you have 


Time to ſtew as ſoftly as you can it will both have a 


finer Flavour, and the Meat will be the tenderer. But 
then obſerve, when you make Soops or Broths for pre- 
ſent Uſe, if it is to be done- ſoftly, Jon's put much more 
Water than you intend to have Soop or Broth; and if 
you have the Convenience of an — 2 Pan or Pipkin, 
and ſet on Wood Embers till it boils, then ſkim it, and 
ut in your Seaſoning. Cover it cloſe, and ſet it on 
mbers, ſo that it may do very ſoftly for ſome Time, 
and both the Meat and Broth will be delicious. You muſt 
obſerve in all Broths and Soops that one Thing does not 
taſte more than another; but that the Taſte be equal, 
and it has a fine agreeable Reliſh, according to what you 
deſign jt for ; and you mult be ſure, that all the Greens 
and Herbs you put in be cleaned, waſhed and picked. 


CHAP. VII. 
Of PUDDINGS. 


An O AT PUDDING te. Bake. 
F Oats decorticated take two Pounds, and of new 
0 Milk enough to drown it, eight Ounces of Raiſins 
of the Sun ſtoned, an equal quantity of Currants neatly 
icked, a Pound of ſweet Sewet finely ſhred, fix new- 
2 Eggs well beat; ſeaſon with Nutmeg and beaten 
Ginger and Salt, mix it all well together, it will make 
a better Pudding than Rice. | 
To make Calf "s-Feot PUDDING. 
Take of Calves-Feet one Pound minced very fine, the 
Fat and the brown to be taken out, Sewet a Pound ard 
half, pick off all the Skin, and ſhred it ſmal', fix Eggs, 
but half the Whites, beat them well, the Crrmb of a 
Halfpenny Roll grated, a Pound of Currants clean pick- 
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ed, and waſhed and rubbed in a Cloth, Milk, as much 

as will moiſten it with the Eggs, a Handful of Flour, a 

little Salt, Nutmeg, and Sugar to ſeaſon it to your Taſte, 

Boil it nine Hours with your Meat ; when it is done, lay 

it in your Diſh, and pour your melted Butter over it. It 

is very good with White Wine and Sugar in the Butter. 
To make a Pith PUDDING. 

Take the Quantity of the Pith of an Ox, and let it 
lay all Night in Water to ſoak out the Blood; the next 
Morning ſtrip it out of the Skin, and beat it with the 
back of Spoon in Orange Water, till it is as. fine as 
Pap; then take three Pints of thick Cream, and boil in 
it two or three blades of Mace, a Nutmeg quartered, a 
Stick of Cinnamon; then take half a Pound of the beſt 
Jordan Almonds, blanched in cold Water, then beat 
them with a little of the Cream, and as it dries put in 
more Cream, and when they are all beaten, ſtrain the 
Cream from them to the Pith, then take the Yolks of 
ten Eggs, the Whites of but two, beat them very well, 
and put them to the Ingredients : Take a Spoonful of 
cov, Bread, or Naples Biſcuit, mingle all theſe together, 
with half a Pound of fine Sugar, and the Marrow of four 
large Bones, and a little Salt ; fill them in a ſmall Ox or 
Hog's Guts, or bake it in a Diſh, with a Puff-paſte under 
it and round the Edges. 

To make a Marrow PUDDING. 

Take a Quart of Cream, and three Naples Biſcuits, a 
Nutmeg grated, the Yolks of -ten Eggs, the Whites of 
five well beat, and Sugar to your Taſte ; mix all wel 
together, and put a little bit of Butter in the bottom of 

your Sauce-pan, then put in your Stuff, and ſet it over 
the Fire, and ſtir it till it is pretty thick, then pour it 
into your Pan, with a quarter of a Pound of Currants, that 
have been plumped in hot Water, ſtir it together, and 
let it ſtand all Night. The next Day put ſome fine Paſte 
and lay at the bottom of your Diſh, and round the Edges; 
when the Oven 1s wad. pour in your Stuff, and lay 
long pieces of Marrow on the Top. Half an Hour 
will bake it. You may uſe the Stuff when cold. 

A boiled Sewet PUDDING. 

Take à Quart of Milk, a Pound of Sewet ſhre1 ſmall, 
four Eggs, tu o Spoonfuls of beaten Ginger, or 10 of 
5 = aten 
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beaten P „a Tea-ſpoonful of Salt, mix the E 
and Flog with a Pint H the Milk very thick, — 
the Seaſoning mix in the reſt of the Milk and the Sewet. 
Let your Batter be pretty thick, and boil it two Hours. 
A boiled Plumb PUDDING. | 
Take a Pound of Sewet cut in little pieces, not too 
fine, a Pound of Currants, and a Pound of Raiſins ſton- 
ed, eight Eggs, half the Whites, the Crumb of a Pen- 
ny-loaf grated fine, half a Nutmeg grated, and a Tea- 
ſpoonful of beaten. Ginger, a little Salt, a Pound of 

Flour, a Pint of Milk ; beat the Eggs firſt, then half 

the Milk, beat them together, and by degrees ſtir in the 

Flour and Bread together, then the Sewet, Spice and 
Fruit, and as much Milk as will mix it all well together 

very thick; boil it five Hours. | 

. A Torkfire PUDDING. 

Take a Quart of Milk, four Eggs, and a little Salt, 
make it up into a thick Batter with Flour, like a Pancake 
Batter. You muſt have a good piece of Meat at the 
Fire, take a Stew-pan. and put ſome Dripping in, ſet it 
on the Fire, when it boils, pour in your Pudding, let it 

bake on the Fire till you Fink it is nigh enough, then 

turn a Plate upſide-down in the Dripping-pan, that the 

Dripping may not be blacked ; ſet your Stew-pan on it 

under your Meat, and let the Dripping drop on thePud- 
ding, and the Heat of the Fire come to it, to make it 

of a fine brown. When your Meat is done and ſent to 

Table, drain all the Fat from your Pudding, and ſet it 

on the Fire again to dry a little; then ſlide it as dry as 

you can into a .Diſh, melt ſome Butter, and pour into |, 

a Cup, and ſet in the middle of the Pudding. It is an + 

exceeding good Pudding ; the Gravy of the Meat eats Fl 


well with it. | 
| A Steak PUDDING. 

Make a good Cruſt with Sewet ſhred fine with Flour, 
and mix it up with cold Water. Seaſon it with a little 
Salt, and make a pretty ſtiff Cruſt, about two Pounds | 
of Sewet, to a Quarter of a peck of Flour. Let your 
Steaks be either Beef or Mutton, well ſeaſoned with =. 
Pepper and Salt, make it up as you do an Apple-pud- 8 1 
ding, tye it in a Cloth, and put it into the Water boil- | 
wg. If it be a large Pudding, it will take five Hours — 
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if a ſmall one, three Hours. This is the beſt Cruft for 
an Apple-pudding. Pigeons eat well this Way. 
A Vermicelli Pudding, with Marrow. 

Firſt make your Vermicelli, take the Yolks of two 
Eggs, and mix it up with juft as much Flour as will 
make it to a ſtiff Paſte; roll it out as thin as a Wafer, 
let it lye to dry till you can roll it up cloſe without break. 
ing, then with a ſharp Knife cut it very thin, beginning 
at the little End. Have ready ſome Water boiling, into 
which throw the Vermicelli, let it boil a Minute or two 
at moſt, then throw it into a Sieve, have ready a Pound 
of Marrow, lay a Layer of Marrow, and a Layer of 
Vermicelli, and ſo on till all is laid in the Diſh. When 
it is a little cool, beat it up very well together, take 
ten Eggs, beat them and mix them with the other, grate 
the Crumb of a Penny-loaf, and mix with it a Gill of 
Sack, Brandy, or a little Roſe-water, a Tea- ſpoonful of 
Salt, a ſmall Nutmeg grated, a little grated Lemon-peel, 
two large Blades of Mace dried, and beat fine, half a 
Pound of Currants clean waſhed and picked, half a 
Pound of Raiſins ſtoned, mix all well together, and 
ſweeten to your Palate ; lay a good thin Cruſt at the bot- 
tom and of the Diſh ; pour in the Ingredients, and 
bake it an Hour and half in an Oven not too hot. You 
may either put Marrow or Beef Sewet ſhred fine, or a 
Pound of Butter, which you pleaſe. When it comes out 
of the Oven, ftrew ſome fine Sugar over it, and ſend it to 
Table. You may leave out the Fruit if you pleaſe, and 
. for Change add half an Ounce of Citron, and 


an Ounce of candied Orange · peel ſhred fine. 
Sewet DUMPLINGS. © 

Take a Pint of Milk, four Eggs, a Pound of Sewet, 
and a Pound of Currants, two 'Tea-ſpoonfuls of Salt, 
three of Ginger: Firſt take half the Milk, and mix it 
like a thick , then put the Eggs, and the Salt and 
Ginger, then the reſt of the Milk by Degrees, with the 
Sewet and Currants, and Flour to make it like a light 
Paſte. When the Water boils, make them in Rolls as 
bigas a large Turkey's Egg, with a little Flour, then flat 
_ and throw them into boiling Water. — — 
y, that they don't ſtick together; keep ater 
boiling all the time, and half an Hour will bolt Gem. | 


- 
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An Oxford PUDDING. 
A Quarter of a Pound of Biſcuit grated ; a Quarter 


of a Pound of Currants, clean waſhed and picked; a 
Quarter of a Pound of Sewet ſhred ſmall ; half a large 
Spoonfal of Powder-ſugar ; a very little Salt, and ſome 
grated Nutmeg ; mix all well together, then take two 
Yolks of Eggs, and make it up in Balls, as big as a Tur- 
ky's Egg. Fry them in freſh Butter of a fine light 
Brown ; for Sauce have melted Butter and Sugar, with 
a little Sack or White Wine. You muſt mind to keep 
the Pan ſhaking about, that they may be all of a fine 
light Brown. S | 
All other Puddings you have in the Lent Chapter. 

Rules to be obſerved in making PUDDINGS, &c. 

In boiled Puddings, take great Care the Bag or Cloth 
be very clean, and not ſoapy, and dipped in hot Water, 
and then well floured. If a Bread-pudding, tye it looſe; 
if a Batter-pudding, tye it cloſe ; and be ſure the Water 
boils when you put the Pudding in, and you ſhould move 
your Puddings in the Pot now and then, for fear they 
ſtick. When you make a Batter-pudding, firſt mix the 
Flour well with a little Milk, then put in the Ingredients 
by Degrees, and it will be ſmooth and not have Lumps ; 
but for a plain Batter-pudding, the beſt Way is to ſtrain 
it through a coarſe Hit Sieve, that it may neither have 
Der a nor the Treadles of the Eggs: And all other 
Puddings, ſtrain the Eggs when they are beat. If you 
boil them in Wooden Bowls, or China Diſhes, butter the 
Infide before you put in your Batter: And all baked 
Puddings, butter the Pan or Diſh, before the Pudding is 
put in. 


1 


r. YEE 
Of PIES. 

To make a wery fine Sweet Lamb or Veal PYE. 
822 your Lamb with Salt, Pepper, Cloves, Mace 
and Nutmeg, all beat fine to your Palate. Cut your 
Lamb, or Veal, into little pieces, make a good Puff- 
paſte Cruſt, lay it into your Diſh, then lay in yoar Meat, 
ſirew on it ſome ſtoned Raiſins and Currants clean waſhed, 


and ſome Sugar; then lay on it ſome Force-meat Balls 
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made ſweet, and in the Summer ſome Artichoke-bottoms 
boiled, and ſcalded Grapes in the Winter. ' Boil Spang 
Potatoes cut in pieces, candied Citron, candied Orange 
and Lemon- peel, and three or four large Blades of Mace; 
— Butter on the Top, cloſe up your Pye, and bake it. 

ave ready againſt it comes out of the Oven a Caudle 
made thus: Take a Pint of White Wine, and mix in the 
Volks of three Eggs, ſtir it well together over the Fire, 
one Way all the Time, till it is thick; then take it off, 
ſtir in Sugar enough to ſweeten it, and ſqueeze in the Juice 
of a Lemon; pour it hot into your Pye, and cloſe it up 
again. Send it hot to Table. 

To make a pretty Sweet Lamb or Veal PVE. 

Firſt make a good Cruſt, butter the Diſh, and lay in 
your Bottom and Side-cruſt; then cut your Meat into 
{mall pieces ; ſeaſon with a very little Salt, ſome Mace 
and Nutmeg beat fine, and ſtrewed over : then lay a 
Layer of Meat, and ſtrew according to your Fancy, 
ſome Currants, clean waſhed and picked, and a few Rai- 
ſins ſtoned, all over the Meat; lay another Layer of 
Meat, -put a little Butter at the Top, and a little Water, 
juſt enough to bake it and no more. Have ready againſt 
it comes out of the Oven, a little White Wane Caudle 
made very ſweet, and ſend it to Table hot. 

A Savoury Veal PTY E. 

Take a Breaſt of Veal, cut it into pieces, ſeaſon it 
with Pepper and Salt, lay it all into your Cruſt, boil fix 
or eight Eggs hard, take only the Yolks, put them into 
the Pye here and there, fill your Diſh almoſt full of Wa- 
ter, put on the Lid, and bake it well. 

Doo make a Savoury Lamb or Veal P E. 

Make a good Puff- paſte Cruſt, cut your Meat into pie. 
ces, ſeaſon it to your Palate with Pepper, Salt, Mace, 
Cloves, and Nutmeg finely beat; lay it into your Cruſt 
with a few Lambſtones and Sweetbreads ſeaſoned as your 
Meat, alſo ſome Oyſters and Force-Meat Balls, hard 
Yolks of Eggs, and the Tops of Aſparagus two Inches 
long, firſt boiled green, put Butter all over the Pye, put 
on the Lid and ſet it in a quick Oven an Hour and a 
half, and then have ready the Liquor, made thus : Take 
a Pint of Gravy, the Oyſter Liquor, a Gill of Red Wane, 


and a little Nutmeg: Mix all together with the 
| i M Yolks 
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Yolks of two or three Eggs beat, and keep it ſtirring all 
one way all the Time. When it boils, pour it into your 
e. Put on the Lid again. Send it hot to Table. You 
muſt make Liquor according to your Pye. | 
To make a Calf"'s Foot Pye. 

Firſt ſet four Calf's Feet on in a Sauce-pan in three 

uarts of Water, with three or four blades of Mace; 
let them boil ſoftly till there is about a Pint and a half, 
then take out your Feet, ſtrain the Liquor, and make a 
good Cruſt. Cover your Diſh, then pick off the Fleſh 

om the Bones, lay half in the Diſh, ſtrew half a Pound 
of Currants clean waſhed and picked over, and half a 
Pound of Raiſins ſtoned ; lay on the reſt of the Meat, 
then ſkim the Liquor, ſweeten it to the Palate, and put 
in half a Pint of white Wine; = it into the Diſh, put 
on your Lid, and bake it an Hour and a Half. 
To make an Olive Pye. 

Make your Cruſt ready, then take the thin Collops 
of the But-end of a — Veal, as many as you think 
will fill your Pye. Hack them with the back of a Knife, 
and ſeaſon them with Salt, Pepper, Cloves and Mace; 
waſh over your Collops with 1 of Feathers — *. 
in Eggs, and have in Readineſs a good handful of tw 
Herbs ſhred ſmall: The Herbs muit be Thyme, Parſley 
and Spinach, the Yolks of eight hard Eggs minced, and 
a few Oyſters parboiled and chopped, ſome Beef Sewet 
ſhred by fine; mix theſe together, and ſtre them over 
your Collops, then ſprinkle a little Orange-flour Water 
over them, and roll the Collops up very cloſe, and lay 
them in your Pye, ſtrewing he Seaſoning over that 1s 
left, put Butter on the Top, and cloſe up your Pye. 
When it comes out of the Oven, have ready ſome Gra- 
y hot, and pour into your Pye, one Anchovy diſſolved 
in the Gravy, pour it in boiling hot. You may put m 
Artichoke-bottoms and Cheſnuts, if you pleaſe. You 
—4 leave out the Orange- flour Water, if you don't 

e It. ; 

To Seaſon an Egg Pye. | 

Boil twelve Eggs hard, and ſhred them with one 
Pound of Beef-ſewet, or Marrow ſhred fine: Seaſon them 
with a little Cinnamon and Nutmeg beat fine, one Pound 
of Currants clean waſhed and picked, two or three _ 

: | 3 
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fuls of Cream, and a little Sack and Roſe Water mix 
all to ether, and fill the Pye. When it is baked, ſtir 
in half a Pound of freſh Butter, and the Juice-of a Le- 


mon. 
To make a Mutton Pye. 
Take a Loin of Mutton, take off * Skin and OY of 


the Inſide, cut it into Steaks, ſeaſon it well 1 ＋ 


and Salt to your Palate. Lay it into your Cruſt, fi 
pour in as much Water as will almoſt fill the Diſh ; — 
put on the Cruſt, and bake it well. 
A Beef Steak P 
Take fine Rump Stea beat them with a Rolling, 
pin, then ſeaſon them with — and Salt, according 
to your Palate. Make a good Cruſt, lay in your Steaks, 


fill your Diſh, then pour in as much Water as will half 
All the Diſh. Put on the Cruſt, and bake it well. | 


- --4 HAM TF. 

Take ſome cold boiled Ham, and ſlice it about half 
an Inch thick, make a good Cruſt, and thick, cover the 
Diſh, and lay a Layer of Ham, ſhake a little Pepper 
over it, then take a large young Fowl clean picked, gut- 
ted, waſhed, and ſinged; put a little Pepper and Salt in 
the Belly, and rub a very little Salt on the the Outhide ; lay 


the Fowl on the Ham, boil fome Eggs hard, put in the 


Yolks, and cover all with Ham, then ſhake ſome Pepper 


on the Ham, and put on the To Bake it well, 
have read: L it comes out of the Oven ſome very 
rich Beef , enough to fill the Pye, lay on the Cruſt 


again, and * it to Table hot. A freſh Ham will not 
be ſo tender; ſo that I always boil my Ham one Day 


and bring it to Table, and the next Day make a Pye of it. 
It does better than an unboiled Ham. If you put two 
2 Fowls in they will make a fine Pye, but that is ac- 


mn yaur Company more or leſs. The larger the 
Pye, finer the Meat eats. The Cruſt muſt be the 
ſame you make for a Veniſon-Paſty. You ſhould pour 
a little ſmall Gravy into the Pye when you make it, jull 
to bake the Meat, and then fill it up when it comes out 
of the Oven. Boil ſome Truffles _ Morels and put in- 


to the Pye, which is a great — and * freſh 
To 


Muſhrooms, or dried ones. 
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To make a PIGEON PYE. 


Pigeons be very nicely picked and cleaned, ſeaſon them 
with Pepper and Salt, and put 2 of fine freſh 
Butter with Pepper and Salt in their Belhes ; lay them in 
your Pan, the Necks, Gizards, Livers, Pinions and 
| Hearts lay between, with the Volk of a hard Egg and a 
Beef Steak in the Middle; put as much Water as will 
almoſt fill the Diſh, lay on the Top-Cruſt, and bake it 
well. This is the beſt Way to make a Pigeon Pye; but 
the French fill the Pigeons with a very high Force-Meat, 
and lay Force-Meat Balls round the Inſide, with Aſpara- 
| ous Tops, Artichoke Bottoms, Muſhrooms, Truffles and 


rent Palates. 

+ To make a GIBLET P TE. 
Take two Pair of Giblets nicely cleaned, put all but 
the Liver into a Sauce-pan, with two Quarts of Water, 
twenty Corns of whole Pepper, three Blades of Mace, a 


them cloſe, and let them ftew very ſoftly till they are 
quite tender ; then have a good Cruſt ready, cover your 
Dish, lay a fine Rump-ſteak at the Bottom, ſeaſoned 
| vith Pepper and Salt; then lay in your Giblets with the 


© it with Salt, and pour into your Pye, put on the Lid, and 
© bake it = pd a balf. 0 _ 

' To make a DUCK PYE. Nen 
Make a Puff- paſte Cruſt, take a Couple of Ducks, 
ſcald them, and make them very clean, cut off the Feet, 
the Pinions, the Neck and Head, all clean picked and 


4. ., 
N = 


all the Fat of the Inſide, lay a Cruſt all over the Dith, 
ſeaſon the Ducks with Pepper and Salt, inſide and out, 
© lay them in your Diſh, and the Giblets at each End, ſea- 
ſoned; put in as much Water as will almoſt fill the Pye, 
Ay on the Cruſt, and bake it, but not too much. 
| | To make a Chicken PYE. 

Make a Puff-paſte Cruſt, take two young Chickens, 
| cut them to Pieces, ſeaſon them with Pepper and Salt, a 
| little beaten Mace, lay a Force meat made thus round the 
Lide of the Diſh: Take half a Pound of Veal, — 
: oun 


Make a Puff-paſte Cruſt, cover your Diſh, let your 


orels, and ſeaſon high; but that is according to diffe- 


Bundle of Sweet Herbs, and a large Onion. Cover 


© Liver, and ſtrain the Liquor they were ſtewed in; ſeaſon * 
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© ſcalded, with the Gizard, Liver and Hearts; pick out 
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Pound of Sewet, beat them quite fine in a Marble Mor 


cloſe your Pye and bake it. 
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tar, with as many Crumbs of Bread ; ſeaſon it with , 
very little Pepper and Salt, an Anchovy with the Liquor, 
cut the Anchovy to pieces, a little Lemon-peel, cut very 
fine and ſhred ſmall, a very little Thyme, mix all toge. 
ther with the Yolk-of an Egg, make ſome into round 
Balls about twelve, the reſt lay round the Diſh. Lay in 
one Chicken over the Bottom of the Diſh, take two 
Sweet-breads, cut them into five or ſix pieces, lay them 
all over, ſeaſon them with Pepper and Salt, ſtrew over 
them half an Ounce of Truffles and Morels, two or three 
Artichoke-bottoms cut to pieces, a few Cocks Combs, 
if you have them, a Palate boiled tender and cut to pie- 
ces ; then lay on theother Part of the Chicken, put half 
a Pint of Water in, and cover the Pye. Bake it well, 
and when it comes out of the Oven, fill it with good 
Gravy, lay on the Cruſt, and ſend it to 'Table. 

To make a Cheſhire Pork PYE. | 
Take a Loin of Pork, fkin it, cut it into Steaks, ſea- WW 
ſon it with Salt, Nutmeg, and Pepper; make a good WW 
Cruft, lay a Layer of Pork, and then a large Layer f 
Pippins pared and cored, a little Sugar, enough to ſwee- WF - 
ten/the Pye, then another Layer of Pork ; put in half a 
Pint of White Wine, lay ſome Butter on the Top, and 
cloſe your Pye: If your Pye be large, it will take a Pint 
of White Wine. 

To make a Devonſhire Squab PVE. 

Make a good Cruſt, cover the Diſh all over, put at the 
Bottom a Layer of ſliced Pippins, ſtrew over them ſome 
Sugar, then a Layer of Mutton Steaks, cut from the 
Loin, well ſeaſoned with Pepper and Salt, then another 
Layer of Pippins; peel ſome Onions and ſlice them thin, 
lay a Layer all over the Apples, then a Layer of Mutton, 
then Pippins and Onions; pour in a Pint of Water, ſo 


* 8 
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To make an Ox Cheek P Y E. 

Firſt bake your Ox Cheek as at other Times, but not 
too much, put it in the Oven over Night and then it wil 
be ready the next Day, make a fine Puff-paſte Cru 
and let your ſide and top Cruſt be thick; let your Dill 
be deep to hold a good deal of Gravy, cover your Dil 


with Cruſt, then cut off all the Fleſh Kernels and fat of 
a the 
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the Head, with the Palate cut in pieces, cut the Meat 
into little pieces as you do for a Haſh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them 
over the Meat, the Yolks of fix Eggs boiled hard, a 
Gill of pickled Muſhrooms, or freſh ones is better if 
you have them ; put in a good many Force-meat Balls, 
a few Artichoke-bottoms and Aſparagus Tops if you 
have any, ſeaſon your Pye with Pepper and Salt to your 
Palate, and fill the Pye with the Gravy it was baked in, 
If the Head be rightly ſeaſoned when it goes to the Oven, 
it will want very little more ; put on the Lid, and bake 
it, When the Cruſt is done, your Pye will be enough. 

| To make a Shropſhire P Y E. | 

Firſt make a good Puff-paſte Cruſt, then cut a couple 
of Rabbits to pieces, with two Pounds of fat Pork cut 
in little pieces, ſeaſon both with Pepper and Salt to your 


| liking, then cover your Diſh with Cruft, and lay in 


Rabbits. Mix the Pork with them, take the Li- 
vers of the Rabbits, parboil them, and beat them in a 


Mortar, with as much fat Bacon, a little ſweet Herbs, 
and ſome Oyſters if you have them. Seaſon with Pep- 
2 E Salt, and Nutmeg; mix it up with the Volk of an 


gg, and make it into Balls. Lay them here and there 


in your Pye, ſome Artichoke-bottoms cut in Dice, and 
Cocks Combs, if you have them; grate a ſmall Nut- 


meg over the Meat, then pour in half a Pint of Red 
Wine, and half a Pint of Water. Clofe your Pye, and 


# bake it an Hour and a half in a quick Oven, — 
| wo herce an Oven. | 


To make a Yorkſhire Chriſtmas FF. | 
Firſt make a good ſtanding Cruſt, let the Wall and 


Bottom be very thick; bone a Turky, a Gooſe, a Fowl, 
2 Partridge, and a Pigeon, ſeaſon them all very well, 
| take half an Ounce of Mace, half an Ounce of Nut- 
megs, a quarter of an Ounce of Cloves, and half an 
| Ounce of black Pepper, all beat fine together, two large 
| Spoonfuls of Salt, and then mix them together. Open 


the Fowls all down the Back, and bone them; firſt the 


Pigeon, then the Partridge, cover them; then the Fowl, 
| then the Gooſe, and then the Turky, which mutt be 
| large; ſeaſon them all well firſt, and lay them in the 
& Cruſt, ſo as it will look — a whole Turky; then 


tave 
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have a Hare ready caſed, and wiped with a clean Cloth, 
Cut it to pieces, that is joint it; ſeaſon it, and lay it a; 
cloſe as you can on one Side; on the other Side Wood- 
cock, more Game, and what ſort of wild Fowl you can 
. Seaſon them well, and lay them cloſe ; put atleaſt 
Pour pounds of Butter into the Pye, then lay on your 
Lid, which muſt be a very thick one, and let it be well 
baked. It muſt have a very hot Oven, and will take at 
leaſt four Hours. | 
This Cruſt will take a Buſhel of Flour; in this Chap. 
ter, you will ſee how to make it. Theſe Pies are often 


' ſent to London in a Box as Preſents ; therefore the Wall; 
muſt be well built. 


Te make a Gooſe P E. | 
Half a peck of Flour will make the Walls of a Gooſe. 


pye, made as in the Receipts for Cruſt. Raiſe your 


ruſt juſt big enough to hold a large Gooſe; firſt have a 
pickled dried Tongue, boiled tender enough to peel, cut 
off the Root, bone a Gooſe, and a large Fowl; take 
half a quarter of an Ounce of Mace beat fine, a large 


Tea - ſpoonful of beaten Pepper, three Tea- ſpoonfuls of 


Salt, mix all together, ſeaſon your Fowl and Gooſe 
with it, then lay the Fowl in ooſe, and the Tongue 
in the Fowl, and the Gooſe in the ſame form as if whole, 


"Put half a pound of Butter on the top, and lay on the 


Lid. This Pye is delicious, either hot or cold, and wil 


keep a great while. A Slice of this Pye, cut down 2. 


crois, makes a pretty little Side-diſh for Supper. 
To make a Veniſon P AST F. 

+ Take a Neck and Breaſt of Veniſon, bone it, ſeaſon 
it with Pepper and Salt according to your Palate. Cut 
the Breaſt in two or three pieces ; but don't cut the Fat 
off the Neck if you can help it. Lay in the Breaſt ard 
Neck End firſt, and the beſt End of the Neck on the top, 
that the Fat may be whole; take a good rich Puff-paſt 
Cruſt, let it be very thick on the Sides, a good Botton 
Cruft, and a thick Top. Cover the Diſh, then lay in 
your Veniſon, put in half a pound of Butter, about: 

uarter of a pint of Water, cloſe your Paſty, and let i 
be baked two Hours in a very quick Oven. In the 
mean Time ſet on the Bones of the Veniſon in tuo 


Quarts of Water, with two or three Blades of Mace, a Þ' 


Onion, 
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Onion, a little piece of Cruſt baked criſpand brown, a 
| little whole Pepper, cover it cloſe, and let it boil ſoftly 
* over a ſlow Fire, till above half is waſted, then ſtrain it 
off. When the. Paſty comes out of the Oven, lift up 
the Lid, and pour in the Gravy. 
When your Veniſon is not fat enough, take the Fat 
of a Loin of Mutton, ſteeped in a little rap Vinegar and 
Red Wine twenty - four Hours, then lay it on the top of 
the Veniſon, and cloſe your Paſty. It is a wrong No- 
tion of ſome People, to think Veniſon cannot be baked 
enough, and will firſt bake it in a falſe Cruſt, and then 
> bake it in the Paſty; by this time the fine Flavour of the 
Veniſon is gone. No, if you want it to be very tender, 
* waſh it in warm Milk and Water, dry it in clean Cloths 
till it is very dry, then rub it all over with Vinegar, and 
4 hang it in the Air; Keep it as long as you think pro- 
* 
: 


>. 1 Py. 3 
* — 


per, it will keep thus a Fortnight good; but be ſure 
there be no Moiſtneſs about it; if there is, you muſt dry 
it well, and throw Ginger over it, and it will keep a 
long Time. When you uſe it, juſt dip it in lukewarm 
Water, and dry it. Bake it in a quick Oven ; if it is a 
large Paſty, it will take three Hours; then your Veniſon 
will be tender, and have all the fine Flavour. The Shoul- 
der makes a A l boned, and made as above with 
the Mutton Fat. rag: 
A Loin of Mutton makes a fine Paſty : Take a large 
fat Loin of Mutton, let it hang four or five Days, then 


— 


bone it, leaving the Meat as whole as you can, lay the 


Meat twenty-four Hours in half a pint of ted Wine, and 
Fhalf a pint of rap Vinegar, then take it out of the 
Pickle, and order it as you do a Paſty, and boil the Bones 
in the ſame manner to fill the Paſty, when it comes out 
of the Oven, 

| Ta make a CAL F's Head Pye. 


e Cleanſe your Head very well, and boil it till it is ten- 
n ler, then carefully take off the Fleſh as whole as you 
Fan, take out the Eyes, and ſlice the Tongue; make a 
odd Puff-paſte Cruſt, cover the Diſh, lay in your Meat, 
| grow over it the Tongue, lay the Eyes cut in two, at 


Each Corner; ſeaſon it with a very little Pepper and Salt, 
Pour in half a pint of the Liquor it was boiled in, lay a 
Fan Top-Cruſt on, and bake it an Hour in a quick Oven. 
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of Truffles and Morels; ſeaſon with Salt to your Pa. 


all over. Send it to Table hot without the Lid. This 


of Veal, and a 3 of Beef Sewet, cut them mal, 
n 


enough to ſeaſon it, the Crumb of a Penny-loaf rubbe 
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In the mean time boil the Bones of the Head in two 
* of the Liquor, with two or three blades of Mace, 
half a Quarter of an Ounce .of whole Pepper, a large 
Onion, and a bundle of ſweet Herbs. Let it boil 1 
there is about a pint, then ſtrain it off, and add tus 
Spoonfuls of Catchup, three of red Wine, a piece of 
Butter as big as a Walnut, rolled in Flour, half an Ounce 
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late; . boil it, and have half the Brains boiled with ſome 
Sage, beat them, and twelve Leaves of Sage cho 
fine: Stir all together, and give it a boil; th 
the other part of the Brains, and beat them up with 
ſome of the Sage chopped fine, a little Lemon: peel 
minced fine, and half a ſmall Nutmeg grated. Beat it 5; 
up with an Egg, and fry it in little Cakes of a fe »: 
Light-brown, boil ſix Eggs hard, take only the Yolks; W [;: 
when your Pye comes out of the Oven, take off the ve 
Lid, lay the Eggs and Cakes over it, and pour the Sau WT the 


a4 0 MM” _— — 
A 4. 


3s a fine Diſh ; you may put in it as many fine Things a 
you pleaſe ; .but it wants no more Addition. 

| To make a Tort. 
Firſt make a fine Puff-paſte, cover your Diſh wit 
the Cruſt, make a good Force-Meat thus: Take a pound 


and beat them fine in a Mortar; ſeaſon it with a ind 
| Nutmeg grated, a little Lemon-peel ſhred fine, a fe 
ſweet Herbs, not too much, a little Pepper and Salt, jd 


fine; mix it up with the Volk of an Egg, make or M 
Third into Balls, and the reſt lay round the fides of Ha La 
Diſh. Get two fine large Veal Sweetbreads, cut e and 
into ſour pieces; two pair of Lambſtones, each cut ny a 
two, twelve Cocks Combs, half an Ounce of True boil ; 
and Morels, four Artichoke-bottoms, cut each in for and: 
pieces, a few Aſparagus Tops, ſome freſh Muſhroom with 
and fome pickled ; put all together in your Diſh. n. 

Lay firit your Sweetbread, then the Artichoke-botton 
then the Cocks Combs, then the Truffles and Mo Ta 


tuen the Aſparagus, then the Muſhrooms, and then "8 
Force-Meat Balls. Seaſon the Sweetbreads with Pepe lundfi 
and Salt; fill your Pye with Water, and put on 
Cruſt, Bake it two Hours. 
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} As to Fruit and Fiſh-pies, you have them in the Chap- 
ter for Lent. | | 
| To make Mince Pies the beſt Way.. 
* Take three pounds of Sewet ſhred very fine, and 
chopped as ſmall as poſſible, two pounds of Raiſins 
Z ſtoned, and chopped as fine as poſſible, two pounds of 
Currants, nicely picked, , rubbed, and dried at 
the Fire, half a hundred of fine Pippins, pared, cored, 
and chopped ſmall, half a pound of fine Sugar pounded 
© fine, a 7 of an Ounce of Mace, a Quarter of an 
© Ounce of Cloves, two large Nutmegs, all beat fine; 
put all together into a great Pan, and mix it well toge- 
© ther with half a pint of. Brandy, and half. a pint of 
Sack; put it down cloſe in a I and it will keep 
good four Months. When you make your Pies, take a 
E little Diſh, ſomething bigger than a Soop-plate, lay a 
very thin Cruft all over it, lay a thin Layer of Meat, and 
© then a thin Layer of. Citron cut very thin, then a Layer 
of Mince-meat, and a thin Layer of Orange-peel cut 
thin, over that a little Meat; ſqueeze half the Juice of 
a fine Seville Orange, or Lemon, and pour in three 
| Spoonfuls of red Wine; lay on your Cruſt, and bake it 
© nicely. Theſe Pies eat finely cold. If you make them. 


" 2 — 
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in little Patties, mix your Meat and Sweet-meats ac- , 


, We cordingly, If you chuſe Meat in your Pies, parboil a 
| WT Neat's-T'ongue, peel it, and chop the Meat as fine as 
1 WE poſlible, — m 
hade of a Surloin of Beef boiled. 
1 Tort de Moy. 
Make Puff-paſte, and lay round your Diſh, then lay 
KW a Layer of Biſcuit, and a Layer of Butter and Marrow, 
a and then a Layer of all ſorts of Sweet-meats, or as ma- 
las you have, and fo do till your Diſh is full; then 
e boil a Quart of Cream, and thicken it with four Eggs, 
ad a Spoonful of Orange-flower Water. Sweeten it 
vith Sugar to your Palate, and pour over the reſt. Half 
Four will bake it. | 
| To make Orange or Lemon Tarts. : 
Take fix large Lemons, and rub them very well with 
alt, and put them in Water for two Days, with a 
acfal of Salt in it; then change them into freſh Wa- 
every Day (without Salt) for a Fortnight, then boil 
| H 3 them 


d 


ix with the reſt; or two pounds of the 
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them for two or three Hours till they are tender, then 
cut them into half Quarters, and then cut them three 


| Cornerways, as thin as you can; then take fix Pippins Þ- 
of pared, cored, and quartered, and a Pint of fair Water. 
4 Let them boil till the Pippins break; put the Liquor to 


your Orange or Lemon, and half the Pulp of the Pippin; 
well broken, and a Pound of Sugar. Boil theſe toge. 
ther a Quarter of an Hour, then put it in a Gallipot, 
and ſqueeze an Orange in it: If it be Lemon-Tar, 
iqueeze a Lemon; two Spoonfuls is enough for a Tan. 
Your Patty-pans muſt be ſmall and ſhallow. Put fine 
Puff-paſte, and very thin; alittle while will bake it. Juſ 
k as your Tarts are going into the Oven, with a Feather, 
or Bruſh, do them over with melted Butter, and then fif 
double-refined Sugar over them; and this is a pretty Ice. 
ing. on them. wr I 
| To make different Sorts of Tarts. 
I If you bake in Tin Patties, butter them, and you 
Þ! muſt put a little Cruſt all over, becauſe of taking them 
1 out: If in China, or Glaſs, no Cruſt but the Top one. 
| Lay fine Sugar at the bottom, then your Plumbs, Cher 
9 ries, or any other ſort of Fruit and Sugar at Top; then 
. put on your Lid, and bake them in a ſlack Oven. Mince 
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0 pies muſt be baked in — — becauſe of taking 
# them out, and Puff-paſte is for: them. All ſweet 
l; Tarts the beaten Cruſt is beſt; but as you fancy. You 0 
jy have the Receipt for the Cruſts in this Chapter. Apple, an 
jt Pear, Apricot, &c. malte thus: Apples and Pears, pare WW anc 
i them, cut them in Quarters, and core them; cut the Pot 
| Quarters a-croſs again, ſet them on in a Sauce-pan with A 
[ juſt as much Water as will barely cover them, let them 2 
Fi ſimmer on a ſlow Fire juſt till the Fruit is tender; put i a 
geodd piece of Lemon- peel in the Water with the Frut, boi] 
. then have your Patties ready. Lay fine Sugar at bo. and 
1 tom, then your Fruit, and a little Sugar at Top; that and 
| you muſt put in at your Diſcretion. - Pour over each Tat ali 
I a Tea Spoonful of Lemon-juice, and three Tea Spoon - 
W - fuls of the Liquor they were boiled in; put on your Lid 8 1 
| and bake them in a ſlack Oven. Apricots do the ſame ed it 
1 Way; only don't uſe Lemon. | 1 N 


As to preſerved Tarts, only lay in your preſerve 
Fruit, and put a very thin Cruſt at Top, and let _ 
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be baked as little as poſſible; but if you would make 
them nice, have a large Patty, the ſize you would have 
your Tart. Make your Sugar-Cruſt, roll it as thick as 
a Halfpenny; then butter your Patties, and cover it; 
ſhape your Upper-cruſt on a hollow Thing on purpoſe, 
the ſize of your Patty, and mark it with a Marking-iron 
for that purpoſe, in what Shape you pleaſe, to be hollow 
and open to ſee the Fruit through ; then bake your Cruſt 
in a very ſlack Oven, not to difcolour it, but to have it 


criſp. When the Cruſt is cold, very carefully take it 


out, and fill 1t with what Fruit you pleaſe, lay on the 

Lid, and it is done ; therefore if the Tart is not eat, 

your Sweet-meat is not the worſe, and it looks genteel, 
a Paſte for Tarts. 

One Pound of Flour, three Quarters of a Pound of 


Butter, mix up together and beat ic well with a Rolling- 


N. | 
Another Paſle for Tarts. 


Half a pound of Butter, half a pound of Flour, and | 


half a pound of Sugar, mix it well together, and beat 
it with a Rolling-pin well, then roll it out thin, | 
PUFF-PASTE. 
Take a Quarter of a Peck of fine Flour, rub in half a 
_ of Butter, a little Salt, make it up into a lig] 
with cold Water, juſt ſtiff enough to work it w 
up; then roll it out, and ſtick pieces of Butter all over, 
and ftrew a little Flour ; roll it up, and roll it out again; 
and ſo do nine or ten Times, ll you have rolled in a 
pound and half of Butter. This Cruſt is moſtly uſed for 
all ſorts of Pies. | 
27 A good Cruſt for Great Pies. 

To a Peck. of Flour the Yolk of three Eggs, then 
boil ſome Water, and put in half a pound of try'd Sewet, 
and a pound and of Butter. Skim off the Butter 
and Sewet, and as much of the Liquor as will make it 
a light good Cruſt; work it up well, and roll it out. 

A _ Cruſt for Great Pies. 

Take a Peck of Flour, and fix pounds of Butter, boil- 

edina Gallon of Water, ſkim it off into the Flour, and 


| 35 little of the —_ as you can; work it well up into 


a Paſte, then p 


it into pieces till it is cold, then make 
H 4 it 
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it up in what Form you will have it. This is fit for the 
Walls of a Gooſe Pye. | 

; A Cold Cruft. | 

To three pounds of Flour, rub in a pound and half 
of Butter; break in two Eggs, and make it up with eold 


Water. 
J Drippin mw 

Take a pound and half of Beef-dripping, boil it in 
Water, ſtrain it, then let it ſtand to be cold, and take 
off the hard Fat; ſcrape it, boil it ſo four or five Times; 
then work it well up into three pounds of Flour, as fine as 
you can, and make it up into Paſte with cold Water, it 
makes a very tine Cruſt, 

A Cruſt for Cuftards. 

Take half a pound of 'Flour, fix Ounces of Butter, 
the Yolks of two Eggs, three Spoonfuls of Cream, mix 
them together, and let them ſtand a Quarter of an Hour, 
then work it up and down, and roll it very thin. 

_ Paſte for Crackling-Crufl. 

Blanch four handfuls of — My and throw them in- 
to Water, then dry them in a Cloth, and pound them in 
a Mortar very fine, with a little Orange-flower Water, 
and the White of an Egg. When they are well poun- 
ded, paſs them through a coarſe Hair-ſieve, to clear 

hem from all the Lumps or Clods; then ſpread it on 
a Diſh till it is very pliable ; let it ſtand for a while, 
then roll out a piece or the Under-cruft, and dry it in 
the Oven on the Pye- pan, while other Paſtry-works ate 
making, as Knots, Cyphers, &c. for garniſhing your 
Pies. ; | 


I. 


For a Faſt- Dinner; a Number of good Diſhes, 


which you may make uſe of for a Table u 
any other Time. 
B 4 PEAS Sop. 


OIL a Quart of Split-peas in a Gallon of Water; 
when they are quite ſoft, put in half a red Herring, 

or two Anchovies, a good deal of whole Pepper black 
and white, two or three blades of Mace, four or five 


Choves, 
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© they are quite tender as Pap, in a Quart of Water, then 
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Cloves, a bundle of ſweet Herbs, a large Onion, and 
the green Tops of a bunch of _— a good bundle 


of dried Mint, cover them claſe, and let them boil ſoft- 


ly, till there is about two Quarts ; then ſtrain it off, and 
have ready the white part of the Sellery waſhed clean, 
and cut ſmall, and ſtewed tender in a Quart of Water, 
ſome Spinach —— and waſhed clean, put to the Selle- 
ry ; let them ſtew till the Water ĩs quite waſted, and put 
it to your Soop. | _ 
ake a French Roll, take out the Crumb, fry the 


Cruſt brown in a little freſh Butter, take ſome Spinach, 


ſtew it in a little Butter, after it is boiled, and fill the 
Roll; take the Crumb, cut it to pieces, beat it in a Mor- 


* tar with a raw Egg, a little Spinach, and a little Sorrel, 


a little beaten Mace, and a little Nutmeg, and an An- 
chovy ; then mix it up with your Hand, and roll them 

e Flour, and cut ſome Bread into 
Dice, and fry them criſp. Pour your Soop into your 
Diſh, put the Balls Bread, and the Roll in the 


Middle. Garniſh your Diſh with Spinach : If it wants 


Salt, you muſt ſeaſon it to your Palate, rub in ſome dried 
Mint, | | 


| A Green: Peas SO Q P: 
Take a Quart of old Green Peas, and boil them ti 


ſtrain them through a Sieve, and boil a Quart of young 
Peas in that Water. In the mean Time put the old Peas 


into a Sieve, pour half a pound of melted Butter over 
them, and ſtrain them through the Sieve with the Back 


of a Spoon, till you have got all the Pulp. When the 
young Peas are boiled enough, add the Pulp and Butter 
io the young Peas and Liquor; ftir them together till 
they are ſmooth, and ſeaſon with Pepper and Salt. You 
may fry a French Roll, and let it ſwim in the Diſh. If 
you like it, boil a Bundle of Mint in the Peas. 
Another Green Peas S0 OP. 
Take a Quart of green Peas, boil them in a Gallon of 


Water, with a Bundle of Mint, and a few ſweet Herbs. 


Mace, Cloves and whole Pepper, till they are tender ; 
then ſtrain them, Liquor and all, through a coarſe Sieve, 
tllall the Pulp is ſtrained. _ this Liquor into a Sauce- 
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pan, put to it four Heads of clean waſhed, and 
cut ſmall, a Handful of Spinach clean waſhed, and cut 
ſmall, a Lettuce cut fmall, a fine Leek cut ſmall, a Quart 
of green Peas, a little Salt; cover them, and let them 
boil very ſoftly, till there is about two , and that 
the Sellery is tender. Then ſend it to Table. 

If you like it, you may add a Piece of burnt Butter 
to it, youu a Quarter of an Hour before the Soop is 
enough. ©1262 
| = SOOP ME AGER. _ 

Take half a Pound of Butter, put it into a deep Stew- 
pan, ſhake it about, and let it ſtand till it has done makin 
a Noiſe; then have ready fix middling Onions peeled, 
and cut ſmall, throw them in, and ſhake: them about, 
Take a Bunch of Sellery clean waſhed, and picked, cut 
it in pieces half as long as your Finger, a large handful 
of Spinach clean waſhed, and picked, a good Lettuce 
clean waſhed, if you have it, and cut ſmall, a little Bun- 
dle of Parſley chopped fine ; ſhake all this well together 
in the Pan for a Quarter of an Hour, then ſhake ina 
little Flour, ſtir all together, and pour into the Stew-pan 
two Quarts of boiling Water ; take a Handful of dry 
hard Cruſt, throw in a Tea-ſpoonful of beaten Pepper, 
ee Blades of Mace beat fine, ſtir all together, and let 
boil ſoftly half an Hour; then take it off the Fire, 
and beat up the Volks of two Eggs, and ſtir in, and one 
Spoonful of Vinegar. Pour it into the Soop-diſh, and 
ſend it to Table. If you have any green Peas boil half 
a Pint in the Soop for Change. 

To make an ONION SOOP. 6 i 
Take half a Pound of Butter, put it into a Stew-pan 
on the Fire, let it all melt and-boil till it has done making 
any Noiſe ; then have ready Ten or a Dozen middling 
Onions peeled, and cut {mall, throw them into the But- 
ter, and let them fry a Quarter of an Hour ; then ſhake 
in a little Flour, and ftir them round ; ſhake your Pan 
and let them do a few Minutes longer, then pour in 2 
Quart or three Pints | of boiling Water, ftir them round, 
take a good piece of Upper-criſt, the ſtaleſt Bread you 
have, about as big as the Top of a Pebny-loaf cut ſmall, 
and throw it in ; ſeaſon with Salt to: your Palate, let it 


boil ten Minutes, ſtirring it often, then take it off the 
* ©S Fi 
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Fire, and have ready the Yolks of two Eggs beat fine, 
with half a Spoonful of Vinegar ; mix ſome of the Soo 
with them, then ftir it into your Soop, and mix it well, 
and pour it into your Diſh. This is a delicious Diſh. 
To make an EEL SOOP. © 

Take Eels, according to the Quantity of Soop you 
would make,. a pound of Eels will make a pint 
Soop, ſo to every pound of Eels put a Quart of Water, 
a Cruſt of Bread, two or three Blades of Mace, a little 
whole Pepper, an Onion, and a Bundle of ſweet Herbs. 
Cover them cloſe, and let them boil till half the Liquor 
is waſted ; then ſtrain it, and toaſt ſome Bread, and cut 
it ſmall, lay the Bread in the Diſh, and pour in your 
Soop. . If you have a Stew-hole, ſet the Diſh over it for 
a Minute, and ſend it to Table. If you find your Soop' 
not rich enough, you muſt let it boil till it is as ſtrong as 
you would have it. You may make this Soop as rich and 
good as if it was Meat: You may add a Piece of Carrot 


to brown it. | 
To make a Crawfſh SO OP. 

Take a Carp, a large Eel, half a Thornback, cleanſe 
and wafh them clean, put them into a clean 5 
or little Pot, put to them a Gallon of Water, the ruſt 
of a Penny-loaf, ſkim them well, ſeaſon it with 3 
Cloves, whole P. black and white, an Onion, a but- 
dle of ſweet Herbs, ſome Parſley, a piece of Ginger, 
let them boil by themſelves cloſe covered, then take the 
Tails of half an Hundred Crawhſh, pick out the Bag, 
and All the woolly parts that are aboyt them, put them 
into a Sauce-pan, with two Quarts of Water, a little 
Salt, and a bundle of ſweet Herbs: Let them ftew ſoftly, 
and when they are ready to boil, take out the Tails, and 
beat all the other part of the Crawfiſh with the Shells, 
and boil in the Liquor the Tails come out of, with a 
blade of Mace, till it comes to about a pint, ſtrain it 
tarough a coarſe Sieve, and add to it the Fi a boiling. 
Let all boil ſoftly, till there is about three Quarts, thea 
ſtrain it off through a coarſe Sieve, put it into your Pot 
* again, and if it wants Salt, you nd put ſome in, and 
the Tails of the Crawfiſh, and Lobſter. Take out all 
| the Meat and Body, and chop it very ſmall, and add to 
u, take a French Roll and iry it criſp, and add to 5 
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Let them ſtew all together for a Quarter of an Hour. 
You may ſtew a Carp with them, pour your Soop into 
your Diſh, the Roll ſwimming in the Middle. 9 
When you have a Carp, there ſhould be a Roll on 
each ſide. Garniſh the Diſh with Crawfiſh: If your 
 Crawhiſh will not lye on the ſides of your Diſh, make a IF 
little Paſte, and lay round the Rim, and lay the Fikhon WF 
that all round the Diſh. | 
Take care that your Soop be well ſeaſoned, but not 


too high. * | 
| To make a MUSSEL Soop. 
Get a Hundred of Muſſels, waſh them very clean, 
put them into a Stew-pan, cover them cloſe, let them 
ſtew till they open, then pick them out of the Shells, 
ſtrain the Liquor through a fine Lawn-ſieve to your Muſ- 
ſels, and pick the Beard or Crab out, if any. 
\q Take a Dozen Crawfiſh, beat them to maſh, with a 
| Dozen .of Almonds blanched,..and beat fine, then take 
- a ſmall Parſnip and a Carrot ſcraped, and cut into thin 
flices, fry them brown with a little Butter. Then take 
two pounds of any freſh Fiſh, and boil in a Gallon of 
Water, with a bundle of ſweet Herbs, a large Onion 
 Ruck with Cloves, whole Pepper black and white, ali WW 
tle Parſley, a little piece of Horſe-radiſh, and falt the 
Muſſels Liquor, the Crawfiſh and Almonds. Let them 
boil till half is waſted, then ſtrain them through a Sieve, 
put the Soop into a Sauce-pan, put in twenty of the 
Muſlels, a 2 Muſhrooms and Truffles cut ſmall, and 
a Leek waſhed, and cut very ſmall. Take two French 
Rolls, take out the Crumb, fry it brown, cut it into 
kttle pieces, put it into the Soop, let it boil all together 
for a Quarter of an Hour with the fry'd Carrot and 
Parſnip; in the mean while take the Cruſt of the Rol!s 
kry'd criſp, take half a Hundred of the Muſſels, a Quar- 
ter of a pound of Butter, a ſpoonful of Water, ſhake WW 
0 in a little Flour, ſet them on the Fire, keeping the Sauce- 
„ pan ſkaking all the Time till all the Butter is melted. WW 
It Seaſon it with Pepper and Salt, beat the Volks of three 
1} Eggs, put them in, ftir them all the Time for fear of 
1 curdling, grate a little Nutmeg ; when it is thick and 
| fine, fill the Rolls, pour your Soop into the Diſh, mu 
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the Rolls, and lay the reſt of the Muſſels round the Rim 
of the Diſh. 


To make a Scate or Thornback Soop. 
Take two pounds of Scate, or Thornback,ſkin it and 


oil it in ſix Quarts of Water. When it is enough, take 


it up, pick off the Fleſh, and lay it by ; put in the Bones 
again, and about two pounds of any freſh Fiſh, a very 
little piece of Lemon-peel, a bundle of ſweet Herbs, 
whole Peper, two or three blades of Mace, a little piece 
of Horſe-raddiſh, the Cruſt of a Penny-loaf, a little 
Parſley, cover it cloſe, and let it boil till there is about 
two Quarts; then ſtrain it off, and add an Ounce of 
Vermicelli, ſet it on the Fire, and let it boil ſoftly. In 
the mean Time take a French Roll, cut a little Hole in 
the Top, take out the Crumb, fry the Cruſt brown in 
Batter, take the Fleſh off the Fiſh you laid by, cut it 
into little pieces, put it into a Sauce-pan, with two or 
three ſpoonfuls of the Soop, ſhake in a little Flour, put 
in a piece of Butter, a little Pepper and Salt; ſhake them 
together in the Sauce-pan over the Fire till it is quite 
thick, then fill the Roll with it, pour your Soop into 
your Diſh, let the Roll ſwim in the Middle, and ſend it 
to Table. 
| To make an O TS T E N Soop. | 
Your Stock muſt be made of any Sort of Fiſh the Place 
affords ; let there-be about two Quarts, take a Pint of 
Oyſters, beard them, put them into a Sauce-pan, ſtrain 
the Liquor, let them ſtew two or three Minutes in their 
own Liquor, then take the hard Parts of the Oyſters, 
and beat them in a Mortar, with the Yolks of fqur hard 
Eggs, mix them with ſome of the Soop, put them with 
the other Part of the Oyſters and Liquor into a Sauce- 
pan, alittle Nutmeg, Pepper and Salt ; ſtir them well 
together, and let it boil a Quarter of an Hour, diſh it up, 
and ſend it to Table. | 
To make an A L M:O N D Soop. 
Take a Quart.of Almonds, blanch them, and beat 
them in a Marble Mortar, with the Yolks of twelve hard 


Eggs, till they are a fine Paſte ; mix them by degrees 


with two Quarts of new Milk, a Quart of Cream, a 
Quarter of a Pound of double refined Sugar beat fine, a 
Pennyworth of Orange- flower Water, fir all well 2 
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tender, and your Soop good. Seaſon it with Salt to 
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ther; When it is well mixed, ſet it over a ſlow Fire, and 


keep it ſtirring quick all the while, till you find it is thick 
enough. Then pour it into your Diſh, and ſend it to 
Table. If you don't be very careful it will curdle. 

To make a R I C EU Sowp. | 
Take two Quarts of Water, a Pound of Rice, a little 
Cinnamon, cover it cloſe, and let it ſimmer very ſoftly 
till the Rice is quite tender, Take out the Cinnamon, 
then ſweeten it to your Palate, grate Half a Nutmeg, and 
let it ſtand till it is cold: Then beat up the Volks of 
three Eggs, with Half a Pint of White Wine, mix them 
very well, then ftir them into the Rice, ſet them on a 
flow Fire, and keep ſtirring all the Time for fear of 
curdling. When it is of a good Thickneſs, and boils, 
take it up. Keep ſtirring it till you put it into your 


Diſh. | | 
| To mate a BAR LE Y Soap. 
Take a Gallon of Water, Half a Pound of Barley, a 
Blade or two of Mace, a large Cruſt of Bread, and a little 
Lemon-peel. Let it boil till it comes to two Quarts, 
then Half a Pint of White Wine, and ſweeten to 
your Palate. 

| To male a TURNTIP Soop. 
„Take a Gallon of Water, and a Bunch of Turnips, 
me them, ſave three or four out, put the reſt into the 


ater with Half an Ounce of Whole 2 an Onion 
alf 


ſtuck with Cloves, a Blade of Mace, a Nutmeg 
bruiſed, a little Bundle of ſweet Herbs, and a large Cruſt 


of Bread: Let theſe boil an Hour pretty faſt, then ſtrain 


it through a Sieve, ſqueezing the Turnips through, waſh 
and cut a Bunch of Sellery very ſmall, ſet it on in the 
Liquor on the Fire, cover it cloſe, and let it ſtew. In 
the mean Time cut the Turnips you ſaved into Dice, 
and- two or three ſmall Carrots clean ſcraped, and cut 
in little Pieces; put Half theſe Turnips and Carrots 
into the Pot with the Sellery, and the other Half fry in 
Freſh Butter. You muſt flour them firſt, and two or 
three Onions peeled, cut in thin Slices, and fryed Brown ; 
then put them all into the Soop, with an Ounce of Ver- 
micelli. Let your Soop boil ſoftly till the Sellery is quite 


your Palate. 
1 | 70 
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$7 Ta make an E G G Soop. 
Beat the Volks of two Eggs in your Diſh, with a 
Piece of Butter as big as an Hen's Egg, take a Tea Ket- 
tle of boiling Water in one Hand, and a Spoon in the 
other, pour in about a Quart by Degrees, then keep 
ſtirring itall the Time well, till the Eggs are well mix- 
ed, and the Butter melted; then pour it into a Sauce- 
pan, and keep ſtirring it all the Time till it begins to 
ſimmer, take it off the Fire, — — it between two Veſ⸗ 
ſels out of one into the other, till it is quite ſmooth, and 
has a great Froth. Set it on the Fire again, keep ſtir- 
ring it till it is quite hot, then pour it into the Soop-diſh, 
and ſend it to Table hot. | 
0 n Porridge. 2 
Take a Quart o eas, put to them a Quart 
Water, a — of dryed Mint, fn a little Salt. Let 
them boil till the Peas are quite tender, then put in ſome 
beaten oy „a piece of Butter as big as a Walnut 
rolled in Flour ; ſtir it all together, and let it boil a few 
Minutes. Then add two Quarts of Milk, let it boil 
a Quarter of an Hour, take out the Mint, and ſerve 
It up. | 
f „TDi make a White Pot. 
Take two Quarts of new Milk, eight Eggs, and 
Half the Whites beat up, with a little Roſe Water, 


Nutmeg, a Quarter of a Pound of Sugar, cut a Penny 


Loaf in very thin Slices, and pour your Milk and Eggs 
over. Put a little bit of Sweet Butter on the Top. 
Bake it in a flow Oven Half an Hour. 

Do make a RI CE White Pot. | 
Boil a pound of Rice in two Quarts of new Milk, 
till it is tender and thick, beat it in a Mortar with a 
Quarter of a pound of ſweet Almonds blanched : Then 


boil two Quarts of Cream, with a few Crumbs of white - 


Bread, and two or three blades of Mace. Mix it all 
with eight Eggs, a little Roſe Water, and ſweeten to 
your Taſte. Cut ſome candied Orange and Citron-peels 
thin, and lay it in, When it is in the Oven. It mult be 
put into a flow Oven. i 
| To mate RICE Milk. | 

Take half a pound of Rice, boil it in a Quart of Wa- 
ter, with a little Cinnamon. Let it boil till the Water 
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is all waſted ; take great Care it does not burn, then add 
three pints of Milk, and the Yolk of an Egg beat up. 
Keep it ſtirring, and when it boils take it up. Sweeten 
to your Palate. Bs 
To make an Orange Fool. | 
Take the Juice of fix Oranges and fix Eggs well bea- 


ten, a pint of Cream, a Quarter of a Pound of Sugar, 


a little Cinnamon and Nutmeg. Mix all together, and 
keep ſtirring over a ſlow Fire, till it is thick, then put 
=_ little piece of Butter, and keep ſtirring till cold, and 

iſn it up. | | 
| F To make a Weſtminſter Fool. 


Take a Penny Loaf, cut it into thin ſlices, wet them 


with Sack, lay them in the bottom of a Diſh: Take a 
Quart of Cream, beat up fix Eggs, two ſpoonfuls of 
Roſe Water, a blade of Mace, and ſome grated Nutmeg. 
Sweeten to your 'Taſte. Put all this into a Sauce-pan, and 
keep ſtirring all the Time over a flow Fire for fear of 

Sing, hen it begins to be thick, pour it into the 


cur 


Diſh over the Bread. it ſtand till it is cold, and ſerve 


at up. 
4 To make a Gooſeberry Fool. 

Take two Quarts of Gooſeberries, ſet them, on the 
Fire in about a Quart of Water: When they begin to 
ſimmer, and turn Yellow, and begin. to plump, throw 
them into a Cullender to drain the Water out ; then with 
the back of a Spoon carefully ſqueeze the Pulp through 
the Sieve into a Diſh, make them pretty ſweet, and let 
them ſtand till they are cold. In the mean Time take 
two Quarts of new Milk, and the Yolks of four E 
beat up with a little grated Nutmeg ; ſtir it over a flow 
Fire, when it begins to ſimmer, take it off, and by De- 
grees ſtir it into the Gooſeberries. Let it ſtand till it is 
cold, and ſerve it up. If you make it with Cream, you 
need not put any Eggs in: And if it is not thick enough, 
it is only boiling more Gooſeberries. But that you muſt 
do as you think proper. 1 

To make Furmity. 

Take a Quart of ready-boiled Wheat, two Quarts of 
Milk ; a Quarter'of a pound of Currants clean picked 
and waſhed ; ſtir theſe together and boil them, beat up 
the Yolks of three or four Eggs, a little Nutmeg, with 

two 
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two or three ſpoonfuls of Milk, add to the Wheat: Stir 
them together for a few Minutes. Then ſweeten to your 
Palate, and ſend it to Table. : 

To make Plumb. Porridge, or Barley Grael. 

Take a Gallon of Water, Falf a pound of Barley, a 
Quarter of a pound of Raiſins clean waſhed, a Quarter 
of a pound of Currants clean waſhed and picked. Boil 
theſe till above half the Water is waſted, with two or 
three blades of Mace. Then ſweeten it to your Palate, 
and add half a pint of White Wine. 

To make Butter'd Wheat. 

Put your Wheat ina Sauce-pan, when it is hot, ſtir in 
a good piece of Butter, a little grated Nutmeg, and ſwee- 
ten to your Palate. 

To make Plumb, Gruel. 

Take two Quafts of Water, two large Spoonfuls of 
Oatmeal, ſtir it together, a blade or two of Mace, a 
little piece of Lemon- peel; boil it for five or ſix Minutes 


(take care it don't boil over) then ſtrain it off, and put 


it into the Sauce-pan again, with half a pound of Cur- 
rants clean waſhed and picked. Let them boil about 
ten Minutes, add a Glaſs of white Wine, a little grated 
Nutmeg, and ſweeten to your Palate. *' 
To make a Flour ap gon . f 
Take a Quart of Milk, and four Bay-Leaves, ſet it 
on the Fire to botl, beat up the Volks of two E 
and ſtir in a little Salt. Take two or three —— 
of Milk, and beat up with your Eggs, and ſtir in your 
Milk ; then with a wooden Spoon in one Hand, and 
the Flour in the other, ſtir it in till it is of a good thick- 


neſs, but not too thick. Let it boil and keep it ſtirring, 


then pour it into a Diſh, and ſtick pieces of Butter here 
and there. You may omit the Egg if you don't like 


it: But it is a great Addition to the Pudding, and a lit- 


tle piece of Butter ſtirred in Milk makes it eat ſhbrt 

and fine. Take out the Bay-Leaves before you put in 
the Flour, | 
To make an Oatmeal 2 g. | 

Take a Quart of Water, ſet iton to boil, put in a piece 
of Butter, and ſome Salt ; when it boils, ſtir in the Oat- 
meal as you do the Flour, till it is of a good Thickneſs. 
Let it boil a few Minutes, pour it in your Diſh, _ 
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ſtick pieces of Butter in it: Or eat with Wine and Su- 
gar, or Ale and Sugar, or Cream, or new Milk. This 
15 made beſt with Scotch Oatmeal. 

To make an excellent Sack Poſſet. 

Beat fifteen Eggs, Whites and Yolks very well, and 
ftrain them : Then put three Quarters of a pound of 
white Sugar into a pint of Canary, and mix it with your 
Eggs in a Baſon. Set it over a Chafling-diſh of Coals, 
and keep continually ſtirring it till it is ſcalding hot. In 
the mean Time grate ſome Nutmeg into a Quart of 
Milk, and boil it; then pour it into your Eggs and 
Wine, they being ſcalding hot. Hold your Hand very 


high as you pour it, and have ſome Body ſtirring it all the 


Time you are pouring in the Milk: Then take off the 

Chafling-diſh, ſet it before the Fire half an Hour, and 

ſerve it up. | . os 
To make another Sack Poſſet. 

Take a Quart of new Milk, four Naples Biſcuits, 
crumble them, and when the Milk boils throw them in. 
Juſt give it one boil, take it off, grate in ſome Nutmeg, 
and ſweeten to your Palate: Then pour in half a pint of 
Sack, ſtirring it all the Time, and ſerve it up. You may 
crumble white Bread inſtead of Biſcuits. 

: Or make it thus, R 

Boil a Quart of Cream, or new Milk, with the 


Volks of two Eggs; firſt, take a French Roll, and cut 


it as thin as poſſible you can in little pieces: Lay it in 
the Diſh you intend for the Poſſet. When the Milk 


| boils (which you muſt keep ſtirring all the Time) = 
ole, 


it over the Bread, and ſtir it together. Cover it 

then take a pint of Canary, es 
Sugar, and in ſome Nutmeg. When it boils — 
it into the Milk, ſtirring it all the Time, and ſerve 


it up. | 
" To make a Haſty-pudding. 

. Break an Egg into 2 and with your Hand 
work up as much as you can into as ſtiff Paſte as poſh- 
ble, .then mince it as fnal as Herbs to the Pot, as ſmall 
as if it were to be ſifted : Then ſet a Quart of Milk a 


boiling, and put in it the Paſte ſo cut. Put in a little 
Salt, a little beaten Cinnamon and Sugar, a piece of But - 


ter as big as a Walnut, ſtirring all one Way. When 
: ; | | | it 


2 
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it is as thick as you would have it, ſtir in ſuch another 


piece of Butter, then pour it into your Diſh, and ſtick 
pieces of Butter here and there. Send it to Table hot, 
| To make" Haſly Fritters. 

Take a Stew-pan, put in ſome Butter, and let it be 
hot: In the mean Time take half a pint,of all Ale not 
bitter, and ſtir in ſome Flour by Degrees in a little of the 
Ale. Put in a fe Currants, or chopped Apples, beat 
them up thick, and drop a large Spoopful at a Time all 
over the Pan. Take care they don't ſtick together, turn 
them with the Egg-ſlice, and when they are of a fine 
brown, lay them in a Diſh, and throw ſome Sugar over 
them. Garniſh with Orange cut into Quarters, 

To make Fine Fritters. 

Put to half a pint of thick Cream four Eggs well 
beaten, a little Brandy, ſome Nutmeg and Ginger. 
_ — _ 5 _ Batter with —— and your Ap- 

es m e Golden pippins, pared cho with 
| Kaides mix all together, and fry them in — At 
any Time you may make an Alteration in the Fritters 
with Currants. , Wo | 
8 Another Way. 

Dry ſome of the fineſt Flour well before the Fire: 
Mix it with a Quart of new Milk, not too thick, fix 


or eight Eggs, a little Nutmeg, a little Mace, a little 


Salt, and à quarter of a pint of Sack or Ale, or a Glaſs 
of Brandy. Beat them well together, then make them 
pretty thick with Pippins, and fry them dry. 
| To make Apple Fritters. | 
Beat the Yolks of eight Eggs, the Whites of four, 
well together, and ftrain them into a Pan : Then take 
a Quart of Cream, make it as hot as you can bear your 
Finger in it, then put to it a Quarter of a pint of Sack, 
three quarters of a pint of Ale, and make a Poſſet of it. 
When it is cool put it to your Eggs, beating it well to- 
gether, then put in Nutmeg, Ginger, Salt, and Flour to 


your liking. - Your Batter ſhould — thick, then 
in Pippins ſliced or ſcraped, and fry them in a good 
of — | | _ 


| To make Curd Fritters. K 
Having a Handful of Curds, and a Handful of Flour, 
and ten Eggs, well beaten and ſtrained, ſome Sugar, 


Cloves, 
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Cloves, Mace, and Nutmeg beat, a little Saffron ; ſtir 
all well together, and fry them quick, and of a fine Jight 


brown. | | 
To make Fritters Royal. 15 
Take a Quart of new Milk, put it into a Skellet or 
Saucepan, and as the Milk boils up, — in a pint of 
Sack. Let it boil up, then take it off, and let it ſtand 
five or ſix Minutes, then ſkim off all the Curd, and put 
it into a Baſon; beat it up well with ſix Eggs, ſeaſon it 
with Nutmeg, then beat it up with a Whiſk, add Flour 
to make it as thick as Batter uſually is, put in ſome fine 
Sugar, and fry them quick. 
To make Shirret Fritters. - 
Take a pint of Pulp of Skirrets, and a Spoonful of 
Flour, the Yolks of four Eggs,. Sugar and Spice, make 
it into a thick Batter, and fry them quick. 
TDo make White Fritters. [ 
Having ſome Rice, waſh it in five or fix ſeveral Wa- 
ters, and dry it very well before the Fire, then beat it 
in a Mortar very fine, and ſift it through a Lawn-fieve, 
that it may be very fine. You muſt have at leaſt an 
Ounce of it, then put it into a Sauce-pan, juſt wet it 
with Milk, and when it is well incorporated with it, add 
to ĩt another pint of Milk. Set the whole over a Stove, 
or very ſlow Fire, and take care to keep it always mov- , 
ing; put in a little Sugar, and: ſome candied on- 
peel grated, keep it over the Fire till it is almoſt come 
to the Thickneſs of a ſine Paſte, flour a Peal, and pour 
it on it, and ſpread it abroad with a Rolling-pin. When 
it is quite cold cut it into little Morſels, — care 
that they ſtick not one to the other, flour your Hands 
and roll up your Fritters handſomely, and fry them. 
When you ſerve them up, pour a little Orange-flower 
Water over them and Sugar. Theſe make a pretty fide 
Diſh; or are very pretty to. garniſh a fine Diſh with. | 
To make Water FRITTERS. 2 os 
Take a pint of Water, put it into a Sauce-pan,a piece 
of Butter as big as a Walnut, a little Salt, and ſome 
candied Lemon-peel minced very ſmall ; make this boil 
over a Stove, then put in two. good Handfuls of Flour, 
and turn it about by main Strength, till the When | 
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Flour be well mixed together, and none of the laſt ſtick 
to the Saucepan ; then take it off the Stove, mix in the 
Yolks of two Eggs, mix them well together, continuing 
to put in more, two by two, till you have ſtirred in 
ten or twelve,” and your Paſte be very fine ; then drudge 
a Peal thick with Flour, and dipping your Hand into 
Flour, take out your Paſte Bit by Bit, and lay it on a 
Peal. When it has lain a little while roll it, and cut it 
into little pieces, taking care that they ſtick not to one 
another ; fry them of a fine Brown, put alittle Orange- 
flower Water over them, and Sugar all over. 
To make Syringed FRITTERS. 

Take about a pint of Water, and a Bit of Butter the 

Bigneſs of an Egg, with ſome Lemon-peel, green if you 


.can get it, raſped, preſerved Lemon- and criſped 
— 


Orange- flowers; 6 ew- pan over the 
Fire, and when boiling throw in ſome ſine Flour; keep 
it ſtirring, put in by Degrees more Flour till your Batter 
be thick enough, take it off the Fire; then take an Ounce 
of ſweet Almonds, four bitter Ones, pound them in a 
Mortar, ſtir in two Naples Biſcuits crumbled, two Eggs 
beat; ſtir all together, and more Egg, till your Batter 
8 to be ſyringed. Fill your Syringe, your 
Butter being hot, ſyringe your Fritters in it, to make of 
it a true Lovers-Knot, and being well coloured, ſerve 
them up for a dainty Side-diſh. | 

At another Time, you may rub a Sheet of Paper with 
Butter, over which you may ſyringe your Fritters, and 
make them in what Shape you pleaſe. Your Butter be- 
ing hot, turn-the Paper upſide-down over it, and your 
Fritters will eafily drop off. When fryed, ſtrew them 
with Sugar and glaze them. ; 

To make Vine Leaves FRITTERS. 

Take ſome of the ſmalleſt Vine Leaves you can get, 
and having cut off the great Stalks, put them in a Diſh 
with ſome French Brandy, green Lemon raſped, and ſome 
Sugar; take a good Handful of fine Flour, mixed with 
White Wine or Ale, let your Butter be hot, and with a 
Spoon drop in your Batter ; take great Care they don't 
_ one 7 * ; on each Fritter lay a Leaf; fry 

em quick, and ſtrew Sugar over them, and glaze them 
with a red-hot Shovel, 44 * 

Wi 
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With all Flitters made with Milk and Eggs, you 


ſhould have beaten Cinnamon and Sugar in a Saucer, and 


either ſqueeze an Orange over it, or pour a Glaſs of 


White Wine, and ſo throw Sugar all over the Diſh, and 
they ſhould be fryed in a _ deal of Fat ; therefore 
they are belt fried in Beef-dri 


pping or Hog's-lard, when 
it can be done. | L300 m 
To make Clarye FRITTERS. '/ 


Take your Clarye Leaves, cut off the Stalk, dip them 


one by one in a Batter made with Milk and Flour, your 
Butter being hot, fry them quick. This is a pretty 
heartening Diſh for a ſick or weak Perſon; and Camfary 


Leaves done the ſame Way. | 


To make Apple FRA ES. 


Cut your Apples in thick Slices, and fry them of 2 
light Brown; take them up, and lay them to drain, keep 


them as whole as you can, and either pare them or let it 
alone; then make a Batter as follows: Take five Eggs, 
leaving out two Whites, . beat them up with Cream and 


| Flour, and a little Sack; make it the Thickneſs of 2 


Pancake-Batter, pour in a little melted Butter and Nut- 
meg, and a little Sugar. Let your Butter be hot, and 
drop in your Fritters, and on every one lay à Slice of 
Apple, and then more Batter on them. Fry them of a 


fine light brown; take them up, and ſtrew / ſome double: 


refined Sugar all over them. | 
To make an Almond FRAZE. 

Get a Pound of Jordan Almonds blanched, fteep them 
in a pint of ſweet Cream, ten Volks of Eggs, and four 
Whites, take out the Almonds and pound them in a 
Mortar fine, then mix them again in the Cream and Eggs, 
put in Sugar and grated white Bread, ſtir them wel! to- 
gether, put ſome freſh Butter into the Pan, let it be hot, 
and pour it in, ſtirring it in the Pan till they are of a good 
Thickneſs ; and when it is enough, turn jt into a Dith 
throw Sugar over it, and ſerve it up. 

To make PANCAKES. 

Take a Quart of Milk, beat in fix or eight Eggs, lea- 
ving half the Whites out, mix it well till your Batter 1s 
of a fine Thickneſs. You muſt obſerve to mix your Flour 
firſt with a little Milk, then add the reſt by Degrees; put 
in two Spoonfuls of beaten Ginger, a Glaſs of 1 
2 
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| Diſh Butter melted ; mix all together wi 
> as will make them in a thin Batter; fry them nice, and 
turn them on the back of a Plate. 
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a little Salt, ſtir all together; make your Stew-pan very 
clean, put in a piece of Butter, as big as a Walnut, then 
pour in a Ladleful of Batter, which will make a Pancake, 
moving the Pan round that the Batter be all over the Pan; 
ſhake > Pan, and when you think that Side is enough 
toſs it, if you can't, turn it cleaverly ; and when both 
Sides are done, lay it in a Diſh before the Fire, and fo 
do the reſt. You muſt take Care they are dry; when you 
ſend them to Table ftrew a little Sugar over them 
To make fre PAIN C AX ES. 

Take Half a pint of Cream, half a pint of Sack, the 
Volks of eighteen Eggs beat fine, a little Salt, Half a 
pound of ſine Sugar, a little beaten Cinnamon, Mace, 
and Nutmeg; then put in as much Flour as will run thin 
over the Pan, and fry them in freſh Butter. This Sort 
of Pancake will not be criſp, but very good. 

A Second Sort of Fine PANCAXKES. 

Take a Pint of Cream, and eight Eggs well beat, a 
Nutmeg grated, a little Salt, Half a Nouns of good 


as much Flour 


A Third Sort. 
Take fix new-laid Eggs well beat, mix them with a 


Pint of Cream, a Quarter of a pound of Sugar, ſome 


grated Nutmeg, and as much Flour as will make the 
Batter of a proper thickneſs. Fry theſe fine Pancakes 


in ſmall Fans, and let your Pans be hot. You' muſt 
not put above the Bi 25 
time into the Pan. 


of a Nutmeg of Butter at a 


A Fourth Sort called, A Duirt of Paper. 


Lake a Pint of Cream, fix Eggs, three Spoonfuls of 
> fine Flour, three of Sack, one of Orange-flower Water, 
> alittle Sugar, and Half a Nutmeg grated, Half a Pound 
; of melted Butter almoſt cold; mingle all well together 


and butter the Pan for the firſt Pancake ; let them run 
as thin as poſſible; when are juſt coloured they are 


enough: And ſo do with all the fine Pancakes. 


Te made RICE Pancakes. 
Take a Quart of Cream, and three Spoon fuls of Flour 
of Rice, ſet it on a flow Fire, and keep it ſtirring till it 
s as thick as Pap. Stir in Half a pound of Butter, a 


Nutmeg 


them till they are enough. 
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. Nutmeg grated, then pour it out into an earthen Pan, and 


when it is cold, ſtir in three or four Spoonfuls of Flour, 
a little Salt, ſome Sugar, nine Eggs well beaten, mix 
all well together, and fry them nicely. . When you have 
no Cream uſe new Milk, and one Spoonful more of the 
Flour of Rice, 
To mate a PUPTON of Apples. 
Pare ſome Apples, and take out the Cores, put then 
into a Skellet, to a Quart-Mugful and heaped, of the 
cut Apples, put in a Quarter of a pound of Sugar, and 
two Spoo of Water. Do them over a flow Fire, 
keep them ſtirring, add a little Cinnamon; when it is 
quite thick, and like a Marmalade, let it ſtand till cool. 
Beat up the Volks of four or five Eggs, and ſtir in a 
Handful of grated Bread, and a Quarter of a pound of 
freſh Butter ; then form it into what Shape you pleaſe, 
and bake it in a ſlow Oven, and then turn it upſide-down WW 
on a Plate for a Second Courſe. t 
To make Black Caps. J 
Cut twelve large Apples into Halves, and take out ! 
the Cores, place them on a thin Patty-pan, or Mazareen, 
as cloſe together as they can lye, with the flat Side down- | 
wards, ſqueeze a Lemon in, two Spoonfuls of Orange. WW ! 
flower Water, and pour over them; ſhred ſome Lemon- 2? 
peel fine and throw over them, and grate fine Sugar all We? 


over. Set them ina quick Oven, and Half an Hour WF © 
will do them. When you ſend them to Table, throw {WF *| 
Sugar all over the Diſh. n © 

To bake Apples Whole. 1 


Put your Apples into an earthen Pan, with a fer Wt ” 
Cloves, and little Lemon-peel, ſome coarſe Sugar, 2 W 
Glaſs of Red Wine ; put them into a quick Oven, and 
they will take an Hour baking. 
To flew PEARS. 

. Pare fix Pears, and either quarter them, or do them 
whole; but makes a pretty Diſh with one whole, and the 
others cut in Quarters, and the Cores taken out, lay 
them in a deep earthen Pot, with a few Cloves, a piect 
of Lemon-peel, a Gill of Red Wine, and a Quarter of 
a pound of fine Sugar: If the Pears are very large they 
will take half a Pound of Sugar, and Half a Pint of Red 


Wine, Cover them cloſe with brown Paper, and bake 
| verve 
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Serve them hot or cold, -juſt as you like them, and 
they will be very good with Water in the place of Wine. 
| To flew PE ARS in à Sauce-pan. 
Put them into a — with the Ingredients as 
before. Cover them, and do them over a ſlow Fire; 
when they are enough take them off. 
To flew PE ARS Purple. 

' Pare four Pears, cut them into Quarters, core them, 
t them into a Stew-pan, with a Quarter of a Pint of 
ater, a * of a pound of Sugar, cover them with 

2a Pewter Plate, then cover the Pan with the Lid, and 
do them over a ſlow Fire. Look at them often, for 
fear of the Plate melting; when they are enough, and 
the Liquor looks of a fine Purple, take them off, and lay 
them in your Diſh with the Liquor; when cold ſerve 
them up for a Side-diſh as a Second Courſe, or juſt as 
you pleaſe. | 
To flew PIPPINS whole. 

Take twelve Golden Pippins, pare them, - put the par- 
ings into a Saucg-pan, with Water enough to cover them, 
* abladeof Mace, two or three Cloves, a Piece of Lemon- 
peel, let them ſimmer till they are juſt enough to ſtew the 
Pippins in, then ſtrain it, and put it into the Sauce-pan 
again, with Sugar enough to make it like a Syrup; taen 
put them in a Preſerving-pan, or clean Stew-pan, 
or large Sauce-pan, and pour the Syrup over them. Let 
there be enough to ſtew them in; when they are 
enough, which you will know by the Pippins being ſoft, 
| take them up, lay them in a little Diſh with the Syrup ; 
when cold, ſerve them up; or hot, if you chuſe it. 
| * . A pretty Made-Diſb. 
| Take Half a pound of Almonds blanched, and beat 

fine, with a little Roſe or Orange-fower Water, then 
take a Quart of ſweet thick Cream, and boil it with a 
Piece of Cinnamon and Mace, ſweeten it with Sugar to 
e pour Palate, and mix it with your Almonds ; itir it well 
together, and ſtrain it through a Sieve. Let your Cream 
e cool, and thicken it with the Volks of fix Eggs; then 
of We garniſh a deep Diſh, and lay Paſte at the Bottom; then 
e put in ſhred Artichoke-bottoms, being firit boiled; upon 
00 that a little melted Butter, ſhred Citroa, and candied 
Orange; ſo do till your Diſh is near full, then pour in 
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your Cxgam : So bake it without a Lid ; when it is bak. 
ed, ſcrape Sugar over it, and ſerve it up hot; Half an 
Hour will bake it. 

| To make KICKSHAWS. 

Make Puff-paſte, roll it thin, and if you have any 
Moulds, work it upon them, make them up with preſery. 
ed Pippins. You may fill ſome with Gooſeberries, ſome 
with Raſberries, or what you pleaſe ; then cloſe them 
up, or either bake or fry them; throw grated Sugar over 
them, and ſerve them up. 

Pain  PERDU,- or CREAM Toafſts. 

Having two French Rolls, cut them into Slices, 2 
thick as your Finger, Crumb and Cruſt together, lay 
them on a Diſh, put to them a Pint of Cream, and Half 
a Pint of Milk; ſtrew them over with beaten Cinnamon, 
and Sugar, turn them frequently till they are tender, but 
take care not to break them; then take them from the 
Cream with a Slice, break four or five Eggs, turn your 
Slices of Bread in the Eggs, and fry them in clarified WW 
Butter. Make them of a good brown Colour, not Black; 
Acrape a little Sugar on them. They may be ſerved for 
a Second Courſe-diſh, but fitteſt for Supper. 

Salamangundy for a Middle Diſh at Supper. 

In the top Plate in the Middle, which ſhould ſtand 
higher than the reſt, take a fine pickled Herring, bone 
at, take off the Head, and mince the reft fine. In the 
other Plates round, put the following Things ; in one, 
pare a Cucumber, and cut it very thin; in another, Ap 
ples pared, and cut ſmall; in another, an Onion peeled, 
and cut ſmall ; in another, two hard Eggs cho ſmall, 6 

, 


r 


the Whites in one, and the Volks in another; pickled 
Gerkins in another cut ſmall, in another, Sellery cut 
{mall ; in another pickled red Cabbage chopped fine; 


take ſome Water-creſles clean waſhed, and picked, flick th 
them all about and between Plate or Saucer, and fl 
throw Stertion Flowers about & Creſſes. You mul in 
have Oil and Vinegar, and Lemon to eat with it. If i le; 
is prettily ſet out, it will make a pretty Figure in the lw 
Middle of the Table, or you may lay them in Heaps i (er 
a Diſh. If you have not all theſe Ingredients, ſet oil C01 
your Plates, or Saucers, with juſt what you fancy; and 2 
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in the Room of a pickled Herring you may mince 
Anchovies. | 
To make a T ANSEY. 

Take ten Eggs, break them into a Pan, put to them 
a little Salt, beat them very well, then put to them eight 
Ounces of Loaf-Sugar, beat fine, and a Pint of the Juice 
of Spinach. Mix well together, and ſtrain it into 
a Quart of Cream; then grate in eight Ounces of Naples 
Biſcuit, or white Bread, a Nutmeg grated, a Quarter of 
a Pound of Jordan Almonds, beat in a Mortar, with a 
little Juice of Tanſey to your Taſte, mix theſe all toge- 
ther, put it into a Stew-pan, with a piece of Butter as 
large as a Pippin. Set it over a ſlow oal Fire, kee 
it — till it is hardened very well, then butter a Di 
very well, put in your Tanſey, bake it, and when it is 
enough turn it out on a Pye Plate. Squeeze the Juice of 
an Orange over it, and throw Sugar all over. Garniſh 
with Orange cut into Quarters, and Sweetmeats cut into 
little long Bits, and lay all over it. 

Another Way. 

Take a Pint of Cream, and half a Pound of blanched 
Almonds beat fine, with Roſe and Orange-flower Water, 
ſtir them together over a ſlow Fire, when it boils take it 
off, and let it ſtand till cold. Then beat in ten Eggs, 
grate in a ſmall Nutmeg, four Naples Biſcuits, a little gra- 
ted Bread and a Grain of Muſk. Sweeten to your Taſte, 
and if you think it is too thick, put in ſome more Cream; 
the Juice of Spinach to make it green; ſtir it well toge- 
ther, and either fry it or bake it. If you fry it, do one 
Side firſt, and then with a Diſh turn the other Side. 

To make HEDGE-HOG. 

Take two Quarts of ſweet blanched Almonds, beat 
them well in a Mortar, with a little Canary and Orange- 
flower Water, to keep them from oiling. Make them 
into a ſtiff Paſte, then beat in the Volks of twelve Eggs, 
leave out five of the Whites, put to it a Pint af Cream, 
ſweeten it with Sugar, put in half a pound of ſweet But- 
ter melted, ſet it on a Furnace or flow Fire, and keep 
continually ftirring till it is ſtiff enough to be made into 
the Form of a Hedge-Hog. Then ſtick it full of blan- 
ched Almonds, lit, and ſtuck up like the Bruſſels of a 
Hedge-Hog, then put it into a Diſh. Take a Pint of 


1 2 Cream, 
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Cream, and the Volks of four Eggs beat up, and mix 


with the Cream, ſweeten to your Palate, and keep them 
ſtirring over a ſlow Fire all the Time, till it is hot, then 
pour it into your Diſh round the Hedge-Hog, and let it 
ſtand till it is cold, and ſerve it up. | 

Or you may make a fine Hartſhorn Jelly, and pour 
into the Diſh, which will look very pretty. You may 
eat Wine and Sugar with it, or eat it without. 

Or cold Cream, ſweetened with a Glaſs of White Wine 
in it, and the Juice of a Seville Orange, and pour into 
the Diſh, It will be pretty for Change. | 

This is a pretty Side-diſh at a ſecond Courſe, or in 


the Middle for Supper, or in a grand Deſert. Plump 


two Currants for the Eyes. 
Or make it thus for Chan 


e. 
Take two Quarts of ſweet eee twelve 
bitter ones, beat them in a Marble Mortar well together, 
with Canary and Orange- flower Water, two Spoonfuls 
of the Tincture of Saffron, two Spoonfuls of the Juice 
of Sorrel, beat them into a fine Paſte, put in half a pound 
of melted Butter, mix it up well ; a little Nutmeg and 
beaten Mace, an Ounce of Citron, an Ounce of Orange- 
I, both cut fine, mix in, and the Volks of twelve 
Fo: s, and half the Whites, beat up and mixed in ; half 
a Pint of Cream, half a Pound of double-refined Sugar, 
work it up all together ; and if it is not ſtiff enough to 
make up into the Form you would haveit, you muſt have 
a Mould for it, butter it well, and then put in your In- 
gredients, and bake it. The Mould muſt be made in 
ſuch a Manner, as to have the Head peeping out; and 
when it comes out of the Oven, have ready ſome Al- 
monds blanched, and flit, and boil up in Sugar till 
brown. Stick it all over with the Almonds ; and for 
Sauce, have Red Wine and Sugar made hot, with the 
Juice of an Orange. Send it hot to Table for a Fir 
Courſe. | 
You may leave out the Saffron and Sorrel, and make 
it up like Chickens, or any other Shape you pleaſe, or 
alter the Sauce to your Fancy. Butter, Sugar, and 
white Wine 1s a pretty Sauce, for either baked or boiled; 
and q ou may make the Sauce of what Colour you pleaſe; 


or put it into a Mould, with half a pound of he i ey 
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added to it, and boil it for a Pudding. You may uſe Co- 
chineal in the room of Saffron. 

The following Liquor you may make to mix with 
your Sauces: Beat an Ounce of. Cochineal very fine, put 
in a pint of Water in a. Skillet, and a Quarter of an 
Ounce of Roch Allum, boil it till the Goodneſs is out ; 
ſtrain it into a Phial, with an Ounce of fine Sugar, it will 
keep ſix Months. | 

To make pretty Almond Puddings. | 

Take a pound and half of blanched Almonds, beat 
them fine with a little Roſe-water, a pound of grated 
Bread, a pound and Quarter of fine Sugar, a Quarter of 
an Ounce of Cinnamon, and a large Nutmeg beat fine, 
half a pound of melted Butter, mixed with the Volks of 
Eggs, and four Whites beat fine, a pint of Sack, a pint 
and half of Cream, ſome Roſe or Orange-flower Water, 
boil the Cream, and tye a little Bag of Saffron, and dip 
in the Cream to colour it. Firſt your Eggs very 
well, and mix with your Batter; beat it up, then the 
Spice, then the Almonds, then the Roſe-water and Wine 
by degrees, beating it all the Time, then the Sugar, and 
then the Cream by degrees, keeping it ſtirring, and a 
Quarter of a pound of Vermicelli. Stir all together, 
have ſome Hog's Guts nice and clean; fill them only half 
full, and as you put in the Ingredients, here and there 
put in a bit of Citron, tye both Ends of the Gut tight, 
and boil them about a Quarter of an Hour. You may 
add Currants for Change. 

To make Fryd Toafts. 

Take a Penny Loaf, cut into ſlices, a Quarter of an 
Inch thick round ways, toaſt them, and then take a pint 
of Cream, and three Eggs, half a pint of Sack, ſome 
Nutmeg, and ſweeten it to your Taſte. Steep the Toaſts 
in it for three or four Hours, then have ready ſome But- 
ter hot in a Pan, put in the Loaſts, and fry them brown, 
lay them 'in a Diſh, melt a little Butter, and then mix 
what 15 left; if none, put in ſome Wine and Sugar, and 

ur over them. They make a pretty Plate or Side-diſh 
or Supper. = 

To dreſs a Brace f CARP. 
Scrape them very clean, then gut them, waſh them 
and the Rows in a pint of good ſtale Beer, to _—_ 
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ail the Blood. Boil the Carp with a little Salt in the 
1 N 

In the mean time ſtrain the Beer, and put it into a 
Sauce- pan, with a pint of red Wine, two or three blades 
of Mace, ſome whole Pepper black and white, an Oni- 
on ſtuck with Cloves, half a Nutmeg bruiſed, a bundle 
of {ſweet Herbs, a piece of Lemon-peel as big as a Six- 
pence, an Anchovy, a little piece of Horſe-radiſh ; let 


theſe boil together ſoftly for a Quarter of an Hour, co- 


vered cloſe, then ſtrain it, and add to it half the hard 
Row beat to pieces, two or three Spoonſuls of Catchup, 
a Quarter of a pound of freſh Butter, a Spoonful of 


Muſhroom-pickle. Let it boil, and keep ſtirring it, till 


the Sauce 1s thick enough ; if it wants any Salt you 
muſt put ſome in. Then take the reſt of the Row, and 
beat it up with the Volk of an Egg, ſome Nutmeg, a 
little Lemon-peet cut ſmall; fry them in freſh Butter, in 
little Cares, and ſome pieces of Bread cut three corner 
Ways, and fry'd brown. When the Carp is enough take 
them up, pour your. Sauce over them, lay the Cakes 
round the Diſh, with Horſe-radiſh ſcraped fine, and 
fry'd Parſley. The reſt lay on the Carp, and the Bread 
ſtick about them, and lay round them, then fliced Lemon 
notched, and laid round the Diſh; and two or three 


pieces on the Carp. Send it to Table hot. 


The boiling of Carp at all times is the beſt Way, they 
eat fatter and finer. Ihe ſtewing of them is no Additi- 
on to the Sauce, and only hardens the Fiſh, and ſpoils 
it. If you would have your Sauce white, put in good 
Fiſh Broth inſtead of Beer, and white Wine in the room 
of red Wine. Make your Broth with any ſort of frefh 
Fiſh you have, and ſeaſon it as you do Gravy. 

. — — 7e y CARP. __ 

Firſt ſcale and gut them, waſh them clean, lay them 
in a Cloth to dry, then flour them, and fry them of a 
fine light brown. Fry ſome Toaſt cut three corner Ways, 
and the Rows. When your Fiſh is done, lay them on 
a coarſe Cloth to drain; let your Sauce be Rutter and 
Anchovy, with the Juice of Lemon. Lay your Carp in 
the Diſh, the Rows on each fide ; and garniſh with the 
try d Toaſt and Lemon. 7 
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To bake a CAR P. 

Scale, waſh, and. clean a Brace of Carp very well ; 
take an earthen Pan deep enough to lye cleverly in, but- 
ter the Pan a little, lay in your Carp, — it with Mace, 
Cloves, Nutmeg, and black and white Pepper, a bundle 
of ſweet Herbs, an Onion, an Anchovy, pour in a Bot- 
tle of white Wine; cover it cloſe, and let them bake 
an Hour in a hot Oven if large; if ſmall, a leſs Time 
will do them. When they are enough, carefully take 
them up, and lay them in a-Diſh; ſet it over hot Water 
to keep it hot, and cover it cloſe ; then pour all the Li- 
quor they were baked in into a Sauce-pan, let it boil a 
Minute or two; then ftrain it, and add half a pound of 
Butter rolled in Flour. Let it boil, keep ſtirring it, ſqueeze 
in the Juice of half a Lemon, and put in what Salt you 
want; pour the Sauce over the Fiſh, lay the Rows round, 
and garniſh with Lemon. 

7 To fry TENCH. 

Slime your Tenches, {lit the Skin along the Backs, 
and with the point of your Knife raiſe it up from the 
Bone; then cut the Skin a-croſs at the Head and Tail; 
then ſtrip it of, and take out the Bone; then take ano- 
ther Tench, or a Carp, and mince the Fleſh ſmall with 
Muſhrooms, Cives and Parſley. Seaſon them with Sale, 
Pepper, beaten Mace, Nutmeg, and a few ſavoury Herbs 
minced ſmall, Mingle theſe all well together; then 
pound them in a Mortar with Crumbs of Bread, as much 
as two Eggs, ſoaked in Cream, the Yolks'of three or 
four Eggs, and a piece of Butter. When theſe have been 
well pounded, ſtuff the Tenches with this Farce: Take 
clarified Butter, put it into a Pan, ſet it over the Fire, 
and when it is hot flour your Tenches, and put them into 
the Pan one by one, and fry them brown; then take 
them up, lay them in a coarſe Cloth before the Fire to 
keep hot. In the mean time, pour all the Greaſe and 
Fat out of the Pan, put in a Quarter of a pound of But 
ter, ſhake ſome Flour all over the Pan, keep ſtirring 
with a Spoon till the Butter is a little brown ; then pour 
in half a pint of white Wine, ſtir it together, pour in 
half a — of boiling Water, an Onion ſtuck with Cloves, 
a Bundle of ſweet Herbs, and a Blade or two of Mace. 
Cover them cloſe, and let them ſtew as ſoftly as you = 
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for a Quarter of an Hour, then ftrain off the Liquor, 
put it into the Pan again, add two Spoonfuls of Catchup, 
have ready an Ounce of Truffles or Morels, boiled in 
half a Pint of Water tender, pour in Truffles, Water 
and all, into the Pan, a few Muſhrooms, and either half 
a Fint of Oyſters, clean waſhed intheir own Liquor, and 
the Liquor and all put into the Pan, or ſome Crawkſh; 


but then you muſt put in the Tails, and after clean 


picking them, boil them in half a Pint of Water, ſtrain 
the I iquor, and put into the Sauce; or take ſome 
Fiſh Melts and toſs up in your Sauce: All this is juſt as 
you fancy. | | 

When you find your Sauce is very good, put your 
Tench into the Pan; make them quite hot, then lay 
them into your Diſh, and pour the Sauce over them. 
Garniſh with Lemon. | 

Or you may, for Change, put in half a Pint of tale 
Beer inſtead of Water. You may dreis Tench juſt as 


you do Carp. 
To reaſt a COD's HEAD. 

Waſh it very clean, and ſcore it with a Knife, ſtrew a 
little Salt on it, and lay it in a Stew-pan before the Fire, 
with ſomething behind it that the Fire may roaſt it. All 
the Water that comes from it the firſt Half Hour throw 
away; then throw on it a little Nutmeg, Cloves and Mace 
beat fine, and Salt; flour it and baſte it with Butter, 
When that has lain ſome 'I'ime, turn and ſeaſon it, and 
baſte the other Side the ſame ; turn it often, then baſte 
it with Butter and Crumbs of Bread. If it is a large 
Head, it will take four or five Hours baking; have rea- 
dy ſome melted Butter with an Anchovy, ſome of the 
Liver of the Fiſh boiled and bruiſed fine, mix it well 
with the Butter, and two Yolks of Eggs beat fine, and 
mixed with the Butter, then ſtrain them through a Sieve, 
and put them into the Sauce-pan again, with a few 
Shrimps, or pickled Cockles, two Spoonfuls of Red 
Wine, and the Juice of a Lemon. Pour it into the Pan 
the Head was roaſted in, and ſtir it all together, pour it 
into the Sauce-pan, keep it ſtirring, and let it boil ; pour 
it in a Baſon. Garniſh the Head with fryed Fiſh, Le- 
mon, and ſcraped Horſe-radiſh. If you have a large 
1 in Oven it will do better. © 
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To boil a COD's HEAD. 
Set a Fiſh-Kettle on the Fire with Water enough to boil 
it, a good Handful of Salt, a Pint of Vinegar, a Bundle 


of ſweet Herbs, and a piece of Horſe-radiſh. Let it 
boil a Quarter of an Hour , 3 in the Head ; and 


when you are ſure it is enough, lift up the Fiſh Plate with 
the Fith on it, ſet it a- croſs the Kettle to drain, then lay 
it in your Diſh, lay the Liver on one Side. Garniſh with 
Lemon and Horle-radiſh ſcraped ; melt ſome Butter, 
with a little of the Fiſh Liquor, an Anchovy, Oyſters, 
or Shrimps, or juſt what you fancy. 

| To flew C 0 D. 


Cut your Cod into Slices an Inch thick, lay them in 


the Bottom of a large Stew- pan, ſeaſon them with Nut- 
meg, beaten Pepper and Salt, a Bundle of ſweet Herbs 
— an Onion, half a Pint of White Wine, a Quarter of 


a Pint of Water. Cover it cloſe, and let it ſimmer ſofily . 


for five or ſix Minutes, then ſqueeze in the Juice of a 
Lemon ; put in a few Oyſters and the Liquor ſtrained, 
4 piece of Butter as big as an Egg rolled in Flour, a Blade 
or two of Mace; cover it cloſe, and let it ſtew ſoftly, 


ſhaking the Pan often. When it is enough, take out the 


ſweet Herbs and: Onion, and diſh it. up, pour the Sauce 
over it, and garniſh with Lemon. 
To Fricaſtcy a C O D. 

Get the Sounds, blanch them, then make them v 
clean, and cut them into little Pieces: If they be dried 
Sounds you mult firſt boil them tender. Get ſome of the 
Rows, blanch them, and waſh them clean; cut them in- 
to round Pieces about an Inch thick, fome of the Livers, 
an equal Quantity of each, to make a handſome Diſh, 
and a piece of Cod about one pound in the Middle. 


Put them into a-Stew-pan, ' ſeaſon them with a little beat- 


en Mace, grated Nutmeg and Salt, 'a little Bundleof 


® ſweet Herbs, an Onion, and a Quarter of a Pint of Fiſh- 


broth, or boiling Water ; cover them cloſe, and let them 


* few a few Minutes: Then put in Half a Pint of Red 
Wine, a few Oyſters with the Liquor ſtrained, a piece 
* Of Butter rolled in Flour, ſhake the Pan round, and let 


them ſtew ſoftly till they are enough. Take out the ſweet 
Herbs and Onion, and diſh it up. Garniſh with Lemon. 
I 5 Or 
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1 may do them White thus: Inſtead of Red Wine 
White, and a Quarter of a Pint of Cream. 
To Bale a COD, Head. 

Butter the Pan you intend to bake it in, make your 
Head very clean, lay it in the Pan, put in a Bundle of 
ſweet Herbs, an Onion ſtack: with Cloves, three or 
four blades of Mace, Half a large Spoonful of Black and 
White- Pepper, a Nutmeg bruiſed, a Quart of Water, 
a little piece of Lemon- peel, and a little piece of Horſe- 
radiſh. Flour your Head, grate a little Nutmeg over 
it, ſtick pieces of Butter all over it, and throw Raſpings 
all over that. Send it to the Oven to bake : When it 
is enough, take it out of that Diſh, and lay it carefully 
into the Diſh you intend to ſerve it up in. Set the Diſh 


over boiling Water, and cover it with a Cover to keep it 


hot. In the mean Time be quick, pour all the Liquor 
out of the Diſh it was baked in, into a Sauce- pan, ſet 
it on the Fire to boil three or four Minutes: Then ftrain 


it, and put to it a Gill of Red Wine, two Spoonfuls of 
Catchup, a Pint of Shrimps, half a Pint of Oyſters or 


Muſſels, Liquor and all; but firſt ſtrain it, a Spoonful 
of Muſhroom Pickle, a Quarter of a Pound of Butter 
rolled in Flour, ſtir it all together till it is thick and boils; 
then pour it into the Diſn, have ready ſome Toaſt cut 
three corner Ways, and fryed criſp. Stick pieces about 
the Head and Mouth, and lay the reſt round the Head. 
Garniſh, with Lemon notched, ſcraped Horſe-radiſh, 
and Parſley criſped in a Plate before the Fire. Lay one 
Slice of Lemon on the Head, and ſerve it up hot. 
To broil Shrimp, Cad; Salman, Whiting, or Haddacks. 
Flour it, have a quick clear Fire, ſet your Grid- 
iron high, broil it of a fine Brown, lay it in your Diſh, 
and for Sance have good melted Butter, take a Lobſter, 
bruiſe the Body in the Butter, cut the Meat ſmall, put all 
together into the-meked Butter, make it hot, and pour 
into your Niſh, or into Baſons. Garniſh with Horle- 
radiſh and Lemon. | 
Or Oyfler Sauce made thus. 
Take half a Pint of Oyſters, put them into a Sauce- 
an with their own Liquor, two or three Blades of Mace; 
er them ſunmer till they are plump, then with a Fork 
take out the Oyſters, ſtrain the Liquor to them, put thei 
into 
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into the Sauce-pan again, with a Gill of White Wine 
hot, a Pound of Butter rolled in a little Flour ; ſhake the 
Sauce-pan often, and when the Butter is melted, give it 
a boil up. 

Maſſel-Sauce made thus is very good, only you muſt 
put them into a Stew-pan, and cover them cloſe firſt, 
to open and ſearch that there be no Crabs under the 
Tongue. 

Or a Spoonful of Walnut Pickle in the Butter makes 
the Sauce good, or a Spoonful of either Sort of Cateliup 
or Horſe-radiſtv Sauce. 

Melt your Butter, ſcrape a good deal of Horſe-radifh 
fine, put it into the m Butter, grate half a Nu 
beat up the Volk of an Egg with one Spoonful of Cream, 
pour it into the Butter, keep it ſtirring till it boils, then 
pour it directly into your Baſon. 

To ares Little FIS H. | 

As to all Sorts af little Fiſh, ſuch as Smelts, Roch, &&c. 


they ſhould be fryed dry, and of a fine Brown, and no- 


thing but plain Butter. Garniſh with Lemon. 
And to boiled Salmon the ſame, only garniſh with Le- 

mon and Horſe- radiſn. 1 5 
And with al] boiled Fiſh, you ſhould put a good deal 
of Salt, and Horſe-radiſh in the Water; except Mac- 
krel, wich which put Salt and Mint, Parſley and Fen- 
nel, which you muſt chop to put into the Butter ; and 
ſome love ſcalded Gooſeberries with them. And be ſure 


| 1 your Fiſh well; but take great Care they don't 


„ Me er 
Clean them, cut off the Heads, ſplit them, ſeaſon 
them with Pepper and Salt, flour them, and broil them 


of a fine light Brown. Let your Sauce be plain Butter. 


' Toa bal WEAVERS. 

Gut them and waſh them clean, dry them in a clean 
Cloth, flour them; and broil them, and have melted But- 
ter in a Cup. They are a fine Fiſh, and cut as firm as a 
Soal; but you maſt take Care not to hurt yourſelf with 
the two ſharp Bones in the Head. 

| To bal a TURBUTT. 

Lay it in a good deal of Salt and Water ar Hour or 
two ; and if it is not quite ſweet, ſhift your Water five 

or 


3 
_ y — — - - — 
7 _ — d 1 r 
bl l 2 
. = *” Er I  a_— wr ⏑ ——— — — 
Þ — = — 6 


— 


5 wm 2 


9— — — 
* — 


— — 
7 Cl 


—> \ 
5 - _— 
-- — > + ————— _—_— —— — — — - * 
o — _ — ——— 
— - a 
— = — . 
he AZ B 


180 © The ArT of Cook E Ax, 


or ſix Times; firſt put in a good deal of Salt in the Mout 
and Belly. 

In the mean Time ſet on your Fiſh Kettle with clean 
Water and Salt, a little Vinegar, and a piece of Horſe- 


radiſh, When the Water boils lay the Turbutt on a 


Fiſh Plate, put it into the Kettle, let it be well boiled ; 
but take great Care it is not too much done ; when 
enough, take off the Fiſh-Kettle, ſet it before the Fire, 
and carefully lift up the Fiſh Plate; ſet it acroſs the Ket- 
tle to drain; in the mean Time melt a good deal of freſh 
Butter, and bruiſe in either the Body of one or two Lob- 
ſters, and the Meat cut ſmall, then give it a Boil, and 
pour it into Baſons. This is the beſt Sauce; but you may 
make what you pleaſe. Lay the Fiſh in the Diſh ; gar- 
mh with ſcraped Horſe-radiſh and Lemon, and pour a 
few Spoonfuls of Sauce over ir. | 
To bake a TURBUTT. 

Take a Diſh the Size of your Turbutt, rub Butter all 
over it thick, throw a little Salt, a little beaten Pepper, 
and half a large Nutmeg, ſome Parſley minced fine, and 
throw all over, pour in a Pint of Wine, cut off the Head 
and Tail, lay it into the Diſh, pour another Pint of 
White Wine all over it, grate the other half of the Nut- 
meg over it, and a little Pepper, ſome Salt, and chop- 


Parſley. Lay a piece of Butter here and there all 


-over, and throw a little Flour all over, and then 
a good many Crumbs of Bread. Bake it, and be ſure 
that it is of a fine Brown, then lay it in your Diſh, ftir 
the Sauce in your Diſh all together, pour it into a 
Sauce-pan, ſhake in a little Flour, ſtir it well together, 
let it boil, then ſtir in a Piece of Butter, and two Spoon- 
fals of Catchup, let it boil, and pour it into Baſons. 
Garniſh your Diſh with Lemon, and you may add what 
you fancy to the Sauce, as Shrimps, Anchovies, Muſh- 
rooms, &c. If a ſmall Turbutt, half the Wine will do; 
it eats finely thus: Lay it in a Diſh, ſkim off all the Fat, 
and pour the relt over it; let it ſtand till cold, and it is 
pood with Vinegar, and a fine Diſh to ſet out a cold 
Table. . 
To dreſs a Fole of pickled SA L MON. 
Lay it in freſh Water all Night, then lay it in a Fiſh 
Piate, put it iuto a large Stew-pan, ſeaſon it with a 5 
| whole 
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whole Pepper, a Blade or two of Mace in a coarſe Muſlin 
Rag tied, a whole Onion, a n a Bundle 
of ſweet Herbs and Parſley, a little on-peel ; put to 
it three large Spoonfuls of Vinegar, * a Pint of White 
Wine, and a Quarter of a pound of freſh Butter rolled 
in Flour. Cover it cloſe, and let it fimmer over a flow 
Fire for a Quarter of an Hour, then carefully take up 
your Salmon, and lay it in your Diſh, ſet it over hot 


Water and cover it. In the mean time let your Sauce 


| boil till it is thick and good. Take out the Spice, Oni- 


on, and ſweet Herbs, and pour it over the Fiſh. Garniſh 
with Lemon. | dy: 
To brei! SAL MON. 
Cut freſh Salmon into thick pieces, flour them and broil 
them, lay them in your Diſh, and have plain melted But- 


ter in a Cup. 


Baked S ALM O N. 

Take a little piece cut into Slices, about an Inch thick, 
butter the Diſh that you would ſerve it to Table on, lay 
the Slices in the Diſh, take off the Skin, make a Force- 
Meat thus: Take the Fleſh of an Eel, the Fleſh of a' 
Salmon, an equal Quantity, beat it in a Mortar, ſeaſon 
it with beaten Pepper, Salt, Nutmeg, two or three Cloves, 
ſome Parſley, a few Muſhrooms, and a piece of Butter, 
ten or a dozen Coriander-ſeeds beat fine. Beat all toge- 
ther, boil. the Crumb of a Halfpenny Roll in Milk, beat 
up four Eggs, ſtir it together till it is thick; let it cool, 
and mix it well together with the reſt ; then mix all toge- 
ther with four raw Eggs, on every Slice lay this Force- 
Meat all over, pour a very little melted Butter over them, 
and a few Crumbs of Bread; lay a Cruſt round the Edge 
of the Diſh, and ſtick Oyſters round upon it. Bake it 
in an Oven, and when it is of a very fine Brown ſerve 
it up; pour a little plain Butter with a little Red Wine in 
it, into the Diſh, and the Juice of a Lemon: Or you may 
bake it in any Diſh, and when it is enough, lay the Slices 
into another Diſh. Pour the Butter and Wine into the 
Diſh it was baked in, give it a Boil, and pour it into the 
Diſh. Garniſh with Lemon. This is a fine Diſh, ſqueeze 
the Juice of a Lemon in. 

To brei MACKREL whole. 

Cut off their Heads, gut them, waih them clean, pull 

| vat 
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out the Row at the Neck- end, boil it in a little Water, then 
bruiſe it with a Spoon, beat up the Volk of an Egg, 


with a little Nutmeg, a little Lemon- peel cut fine, a lit- 
tle Thyme, ſome Parſley boiled and — fine, a little 
Pepper and Salt, a few Crumbs of Bread, mix all well 
together, and fill the Mackrel ; flour it well, and broil 


it nicely. Let your Sauce be plain Butter, with a little 


Catchup or Walnut-pickle. | 
To Breil HERRINGS. 

Seale them, gut them, cut off their Heads, waſh them 
clean, dry them in a Cloth, flour them, and broil them, 
but with your Knife juſt notch them a-croſs ; take the 
Heads and maſh them, boil them in Small Beer or Ale, 
with a little whole Pepper and Onion. Let it boil a Quar- 
ter of an Hour, then ſtrain it, thicken it with Butter and 
Flour, and a good deal of Muſtard ; lay the Fiſh in the 
Diſh, and pour the Sauce into a Baſon, or plain melted 
Butter and Muſtard. 8 

To fry HERRINGS. 
Clean them as above, fry them in Butter, have ready 


a good many Onions peeled and cut thin. Fry them of 


a light Brown with the Herrings ; lay the. Herrings in 

your Diſh, and the Onions round. Butter and Muſtard 
in a Cup. . You muſt do them with a quick Fire. 

To dreſs HERRING and CABBAGE. 

Boil your Cabbage tender, then put it into a Sauce- 

, and chop it with a Spoon ; put in a good Piece of 

utter, let it ſtew, ſtirring leſt it ſhould burn. Take 

ſome Red Herrings and ſplit them open, and toaſt them 

before the Fire till they are hot through. Lay the Cab- 


bage in a Diſh, and lay the Herring on it, and ſend it to 


Table hot. | | 

Or pick your Herring from the Bones, and throw all 
over your Cabbage. Have ready a hot Iron, and juſt 
hold it over the Herring to make it hot, and ſend it 
away quick. . | 
To make Water-Sokey. 

Take ſome of the ſmalleſt Plaiſe, or Flounders you 
can get, waſh them clean, cut the. Fins cloſe, put them 
into a Stew-pan, put juſt Water enough to boil them 
in, a little Salt, and a bunch of Parſley. When they 
are enough, ſend them to Table in a Soop- diſh, * 
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the Liquor to keep them hot, have Parſley and Butter in 


a p 1! * 
+96 To flew EELS. 

Skin, gut, and waſh them very clean in fix or eight 
Waters, to waſh-away- all the Sand; then cut them in 
pieces about as long as your Finger, put juſt Water enou 
or Sauce; put in a ſmall Onion ſtuck: with Cloves, a lit- 
tle bundle of fweet Herbs, a blade or two of Mace, and 


ſome: whole Pepper in a thin Muſlin Rag. Cover it cloſe, 


and let them ſtew very ſoftly. - 

Look at them now and then, and put in a little piece 
of Butter rolled in Flour, and a little chopped Parſley. 
When you: find they are 


enough to ſeaſon it; diſh them up with 
To fle E E LS with: Broth. 

Cleanſe your Eels as above, put them into a Sauce- 
pan, with a blade or two of Mace, and a Cruſt of Bread; 
put juſt Water enough to cover them cloſe, let them ſtew 
very ſoftly z when they are enough, diſh them up with 
the Broth, and have a little plam melted Butter in a 
_—_— eat the Eels with. The Broth will be very good, 

is fit for weakly and conſumptive Conſtitutions. 
To ares a PIKE. 

Gut it, cleanfe it, and make very clean, then turn it 
round with the 'Tail in the Mouth, lay it in a little Diſh, 
cut Toaſt three corner Ways, fill the Middle with them, 
flour it, and ſtick pieces of Butter all over ; then throw 
a little more Flour, and ſend it to the Oven to bake ; or 
it will do better in a Tin Oven before the Fire, then 
you can baſte it as you will. When it is done lay it in 
your Diſh, and have ready melted Butter, with an An- 
chovy diſſolved in it, and a few Oyſters or Shrimps; and 
if there is any Liquor in the Diſh it was baked in, add 
it to the Sauce, and put in juſt what you fancy. Pour 
your Sauce into the Diſh, garniſh it with Toaſt about 
the Fiſh, and Lemon about the Diſh. You ſhould have 
a Pudding in the Belly made thus: Take grated Bread, 
two hard Eggs chopped fine, half a Nutmeg; grated, a 
little Lemon-peel cut fine, and either the Row or Liver, 
or both, if any, chopped fine; and if you have none, 
get either a piece of the Liver of a Cod, or the _— 

0 


Sauce. 


quite tender and well done, 
ice, and ſweet Herbs; put in Salt 
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of any Fiſh, mix them all together, with a raw Egg and 
a good piece of Butter. Roll it up, and put it into the 
Fiſh's Belly before you bake it. A Haddock done this 
Way eats very well. 7 * 

To brail HAD DO CRS, when they are in high Seaſon. 

Scale them, gut, and waſh them clean, don't rip open 
the Belly, but take the Guts out with the Gills, dry 
them in a clean Cloth very well ; if there be any Row 
or Liver take it out, but put it in again, Flour them 
well, and have a clear good Fire, let your Gridiron be 
hot and clean, lay them on, turn them quick two or three 
Times for fear of ſticking; then let one fide be enough, 
and turn the other fide ; when that 1s done, lay them in 

,your Diſh, and have plain Butter in a Cup. 

They eat finely ſalted a Day or two before you dreſs, 
them, and hung up to dry, or boiled with Egg Sauce, 
Newcaſtle is a famous Place for ſalted Haddocks ; they 
come in Barrels, and keep a great while. | 

To broil COD-SOUNDS. | 

You muſt firſt lay them in hot Water a few Minutes; 
take them out and rub them well with Salt, to take off 
the Skin and black Dirt, then they will look white, then 
put them in Water and give them a boil, Take them 
out and flour them well, Pepper and Salt them, and broil 
them. When they are enough, lay them in your Diſh, 
and pour melted Butter and Muſtard into the Diſh. Broil 


them whole. 
| To fricaſey COD-SOUNDS. | 
Clean them very well as above, then cut them into 
little pretty pieces, boil them tender. in Milk and Water, 
then throw them into a Cullendar to drain, put them 1n- 
to a clean Sauce-pan, ſeaſon them with a little beaten 
Mace, and grated Nutmeg, and a very little Salt, pour 
to them juſt Cream enough for Sauce, and a good piece 
of Butter rolled in Flour, keep ſhaking your Sauce-pan 
round all the Time ti 1 it is thick enough; then diſh it up 
and garniſh with Lemon. | 
Todreſs SALMON au Court-Bouillon. 
After having waſhed and made your Salmon very clean, 
ſcore the ſides pretty deep, that it may take the Seaſon, 
take a 8 of an Ounce of Mace, a Quarter of an 


Oance of Cloves, a Nutmeg, dry them and beat them 
fine, 
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fine, a Quarter of an Ounce of black Pepper beat fine, 
and an Ounce of Salt. Lay the Salmon in a Napkin, 


| ſeaſon it well with this Spice, cut ſome Lemon-peel fine 


and Parſley, throw all over, and in the Notches put a- 


bout a pound of freſh Butter rolled in Flour, in the 


Belly of the Fiſh, a few Bay Leaves ; roll it up tight in 


the Napkin, and bind it about with Packthread ; put it 


in a Fiſh-kettle, juſt big enough to hold it, pour in a 
Quart of white Wine, a Quart of Vinegar, and as much 
Water as will juſt boil it. 

Set it over a-quick Fire, cover it cloſe ; when it is e- 
nough, which'you muſt judge by the Bigneſs of your 
Salmon, ſet it over a Stove to ſtew till you are ready; 
then have a clean Napkin folded in the Diſh it is to lay in, 
turn it out of the Napkin it was boiled in on the other 


Napkin: , Garniſh the Diſh with a good deal of Parſley - 


criſped before the Fire. | 
For Sauce have nothing but plain Butter in à Cup, 


or Horſe-radiſh and Vinegar. _ Serve it up for a Firſt 


Courſe, | 
To areſs SALMON a la Braife. 

Take a fine large piece of Salmon, or a large Salmon- 
Trout, make a Pudding thus: Take a large Eel, make 
it clean, ſlit it open, take out the Bone, and take all the 
Meat clean from the Bone, chop it fine, with two An- 
chovies, a little Lemon-peel cut fine, a little Pepper, and 
a grated Nutmeg with Parſley chopped, and a very little 


Bit of Thyme, a few Crumbs of Bread, the Volk of an 


hard Egg chopped fine; roll it up in a piece of Butter, 
and put it into the Belly of the Fiſh, ſew it up, lay it 
in an oval Stew-pan, or little Kettle that will juſt hold 
it, take half a pound of freſh Butter, put it into a Sauce- 
pan, when it is melted ſhake in a Handful of Flour, ſtir 
it till it is a little brown, then pour to it a pint of Fiſh- 
Broth, ftir it together, pour it to the Fiſh, with a Bottle 


of white Wine. Seaſon it with Salt to your Palate ; put 


ſome Mace, Cloves, and whole Pepper into a coarſe Mullin 


Rag, tye it, put to the Fiſh an Onion, and a little bundle . 


of ſweet Herbs. Cover it cloſe, and let it ſtew very 
ſoftly over a flow Fire, put in ſome freſh Muſhrooms, or 


cut 


pickled ones cut ſmall, an Ounce of Truffles and Morels 
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cut ſmall, let them all ſtew together, when it is enough, 
take up your Salmon carefully, lay it in your Diſh, and 
pour the Sauce all over. Garniſh with ſcraped Horſe- 
radiſh and Lemon notched, ſerve it up hot. This is a 
fine Diſh for a Firſt Courſe. | 
SALMON i Cafes. 

Cut your Salmon into little pieces, ſuch as will lay 

rolled in half ſheets of Paper; ſeaſon it with Pepper, 


Salt and Nutmeg, butter the Inſide of the Paper well, 


fold the Paper ſo as nothing can come out, then lay them 
on a T'm Plate tor be baked, pour a little melted Butter 
over the Papers, and then Crumbs of Bread all over them. 
Don't let your Oven be too hot, for fear of burning the 
Paper; a Tin Oven before the Fire does beſt. When 
you think they are enough, ſerve them up juſt as they 
are ; there will be Sauce enough in the Papers, 
To areſs Flat Fiſh. 

In dreſſing all ſorts of flat Fiſh, take great Care in the 
boiling of them; be ſure to have them enough; but 
don't let them be broke, mind to put a good deal of 
Salt in, and Horfe-radiſh in the Water, let ”U Fiſh 
be well drained, and mind to: cut the Fins off. When 
you fry them, let them be well dried in a Cloth and 
floured, and fry them of a fine light brown, either in 


Oil or Butter. If there be any Water in your Diſh wich 


the boiled Fiſh, take it out with a Sponge. As to your 


fry'd Fiſh, a coarſe. Cloth is the belt Thing to drain 


it on. ; 
To dreſs Salt Fifp. 

Old Ling, which is the beſt ſort. of Salt Fiſh, lay it in 
Water twelve Hours, then lay it twelve Hours on a 
Board, and then twelve-more in Water. When you boil 
it put it into the Water cold; if it is good, it will take 
about fifteen Minutes boiling ſoftly. Boil Parſnips very 
tender, ſcrape them, and put them into a Sauce-pan, put 
to them ſome Milk, ſtir them till thick, then ſtir in a 
good piece of Butter, and a little Salt; when they are 
enough lay them in a Plate, the Fiſh by itſelf dry, and 


Hutter and hard Eggs chopped in a Baſon. 


As to Water-Cod, that need only be boiled and well 
ſkimmed. 


Scotch 


1 r 1 <1 


Eggs and Parſni 


4 — 2 


eee — — 407 


44S Me; Ox #4 


- a ſhake rou 


4 


made Plain and Eaſy. 187 


' Scotch Haddocks you muſt lay in Water all Night. 
You may boil or broil them; if you broil, you muſt ſplit 
them in two. You may garniih your Diſh- with hard 


75 dreſs LAMPREYS. 
The beſt of this ſort of Fiſh are taken in the River 
S-vern; and when they are in ſeaſon, the Fiſhmongers, 
and others in London, have them from Gloceſter; but if 
you are where they are to be had freſh, you may dreſs 
them as you pleaſe. 
To fry LAMPREYS. 

Bleed them and fave the Blood, then waſh them in hot 
Water to take off the flime, and cut them to pieces. 
Fry them in a little freſh Butter not quite enough, pour 
out the Fat, put in a little white Wine, give the Pan- 

2. ſeaſon it with whole Pepper, Nutmeg, 
Salt, ſweet Herbs, and Bay-leaf, put in a few Capers, 
a good piece of Butter rolled in Flour, and the Blood. 
Give the Pan a ſhake round often, cover them cloſe ; 
when you think they are enough take them out, ſtrain the 
Sauce, and give them a boil quick, ſqueeze in a little Le- 
mon, and pour over the Fiſh. Garniſh with Lemon ; 
and dreſs them juſt what way you fancy. 

| To Pitchcock EELS. | 

You muſt ſplit a large Eel down the Back, and joi 
the Bones, cut it into two or three pieces, melt a little 
Butter, put in a little Vinegar ll Salt, let your Eel 
lay in two or three Minutes, then take the pieces up one 
by one, turn them round with a little fine Skewer, roll 
them in Crumbs of Bread, and broil them of a fine 
brown. Let your Sauce be plain Butter with the Juice 


of Lemon. 
| To fry EELS. . »b; 
Make them very clean, cut them into pieces, ſeaſon 
them with Pepper and Salt, flour them, and fry them in 
Butter, Let your Sauce be plain Butter melted, with the 
Juice of Lemon, Be ſure they be well drained from the 
Fat before you lay them in the Diſh. 
To brail EELS. | 
Take a large Eel, ſkin it, and make it very clean; 
open the Belly, cut it into four pieces, take the Tail- 
end, (trip off the Fleſh, beat it in a Mortar, ſeaſon it 
with 


* 
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with a little beaten Mace, a little grated Nutmeg, Pepper 
and Salt, a littleParſley and Thyme, a little Lemon: peel, 
an equal Quantity of Crumbs of Breac, roll it in a lit- 
tle piece of Butter, then mix it * with the Volk of 
an Egg, roll it up again, and fill the three pieces of 
Belly with it. Cut the Skin of the Eel, wrap the pieces 
in, and ſew up the Skin. Broil them well, have Butter 
and Anchovy for Sauce, with the Juice of Lemon. 

| To farce EELS with white Sauce. 

Skin and clean your Eel well, pick off all the Fleh 
clean from the Bone, which you muſt leave whole to the 
Head. Take the Fleſh, cut it ſmall, and beat it ina 
Mortar; then take half the Quantity of Crumbs of 
Bread, beat it with the Fiſh, ſeaſon it with Nutmeg 


and beaten Pepper, an Anchovy, a good deal of Parſley 


chopped fine, a few Truffles boiled tender in a very little 
Water, chop them fine, and put them into the Mortar 
with the Liquor, and a few Muſhrooms ; beat it well 
together, mix in a little Cream, then take it out, and 
mix it well together with your Hand, lay it round the 
Bone in the ſhape of the Eel, lay it on a buttered Pan, 
drudge it well with fine Crumbs of Bread and bake it. 
When it is done, lay it carefully in your Diſh, have 
ready half a pint of Cream, a quarter of a pound of 
freſh Butter, ſtir it one Way till it is thick, pour it over 
your Eel, and garniſh with Lemon. | 

To dreſs EELS with. brown Sauce. 

Skin and clean a large Eel very well, cut it in pieces, 
put it into a Sauce-pan or MY by to it a quarter 
of a pint of Water, a bundle of ſweet Herbs, an Onion, 
ſome whole Pepper, a blade of Mace, and a little Salt. 
Cover it cloſe, and when it begins to ſimmer, put in a 
Gill of red Wine, a. Spoonful of Muſhroom-pickle, 2 
piece of Butter as big as a Walnut rolled in Flour, co- 
ver it cloſe, and let it ſtew till-it is enough, which you 


will know by the Eel being very tender. Take up 
your Eel, lay it in a Diſh, ſtrain your Sauce, give ita 


boil quick, and pour it over your Fiſh. You muſt make 
Sauce according to the Largeneſs of your Eel, more ot 
leſs. Garniſh with Lemon. 7 
» "a 7 
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To roaſt a Piece of freſb STURGEON. 
3 Get a piece of freſh Sturgeon, of about eight or ten 
Pounds, let it lay in Water and Salt fix or eight Hours 
with its Scales on ; then faſten it on the Spit, and baſte 
it well with Butter for a Quarter of an Hour, then with 
a little Flour, then grate a Nutmeg all over it, a little 
Mace and Pepper beaten fine, and Salt thrown over it, 
and a few ſweet Herbs dried and powdered fine, and then 
Crumbs of Bread, then keep baſting a little, and drudg- 
ing with Crumbs of Bread and what falls from it, till it 
is enough. In the mean Time prepare this Sauce: Take 
a Pint of Water, an Anchovy, a little piece of Lemon- 
I an Onion, a Bundle of ſweet Herbs, Mace, Cloves, 
whole Pepper black and white, a little piece of Horſe- 
radiſh, cover it cloſe, let jt boil. a Quarter of an Hour, 
then ſtrain it, put it into the Sauce-pan again, pour in a 
Pint of white Wine, about a Dozen Oyſters and the Li- 
quor, two Spoonfuls of Catchup, two of Walnut-pickle, 
the Inſide of a Crab bruiſed fine, or Lobſter, Shrimps 
or Prawns, a good piece of Butter rolled in Flour, a 
Spoonful of Muſhroom-pickle, or Juice of Lemon. 
Boll it all together ; when your Fiſh is enough, lay it in 
* yourDiſh and pour the Sauce over it. Garniſh with fryed 
# Toaſts and Lemon. 
To roaſt a Fillet or Collar of STURGEON. 
| Take a Piece of freſh Sturgeon, ſcale it, gut it, take 


out the Bones, and cut in Lengths about ſeven or eight 
Inches ; then provide ſome Shrimp-pickle and Oyſters, 
an equal Quantity of Crumbs of Bread, and a little Le- 
mon-peel grated, ſome Nutmeg, a little beaten Mace, a 
little Pepper, and chopped Parſley, a few Sweet Herbs, 
an Anchovy, mix it together ; when it is done, butter 
one Side of your Fiſh; and ftrew ſome of your Mixture 
upon it; then begin to roll it up as cloſe as poſſible, and 

| when the firſt Piece is rolled up, roll upon that another, 
> Prepared in the ſame Manner, and bind it round with a 
narrow Fillet, leaving as much of the Fiſh apparent as 
may be; but you muſt mind that the Roll muit not be a- 
# bove four Inches and a Half thick, for elſe one Part will 
be done before the Inſide is warm; therefore we often 


# parboil the infide Roll before we roll it. When it is e- 
| nough, 
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nough, lay it in your Diſh, and prepare Sauce as above. 
Garniſh with Lemon. 
To il STURGEON. 


Clean your Sturgeon, and prepare as much Liquor a 


will juſt boil it. To two Quarts of Water a pint of Vi. 


negar, a Stick of Horſe-radiſh, two or three Bits of Le. 
mon-peel, ſome whole Pepper, a Bay-leaf or two, and a 
ſmall Handful of Salt. Boil your Fiſh in this, and ſerve 
it with the following Sauce: Melt a pound of Butter, dif. 
ſolve an Anchovy 1n it, put in a Blade or two of Mace, 


bruiſe the Body of a Crab in the Butter, a few Shrimp; 


or Crawfiſh, a little Catchup, a little Lemon-Juice, give 
it a boil, drain your Fiſh well, and lay it in your Diſh. 
Garniſh with-fry'd Oyſters, fliced Lemon, and ſcraped 

Horſe-radiſh ; pour your Sauce into Boats or Baſons. 
$0 you may fry it, ragoo it, or bake it. 

To crimp C O D the Dutch Way. 

Take a Gallon of Pump Water, and a pound of Salt, 
and boil it half an Hour, ſkim it well, cut your Cad into 
Slices; and when the Salt and Water has boiled half an 
Hour, put in your Slices, two Minutes is enough to boil 
them ; then take them out, lay them on a Sieve to drain, 
then flour them, and broil them. Make what Sauce 
you pleaſe. | 

. To crimp S CA E. 
It muſt be cut into long ſlips croſs- ways, about an Inch 
broad; boil Water and Salt as above, then throw in 
your Scate; let your Water boil quick, and about three 


Minutes will boil it: Drain it, and ſend it to Table hot, 
with Butter and Muſtard in one Cup, and Butter and An- 


chovy in the other Cup. 
To fricaſey & CAT E, r THORNBAC K, White. 
Cut the Meat clean from the Bone, Fins, &c. and 
make it very clean; cut it into little pieces about an Inch 
broad, and two Inches long; lay it in your Stew-pan. 


Io a pound of the Fleſh, put a Quarter of a pint of Wa- 


ter, a little beaten Mace and grated Nutmeg, a little 
Bundle of ſweet Herbs, and a little Salt; cover it, and 
let it boil three Minutes, take out the ſweet Herbs, put 
in a quarter of a pint of good Cream, a piece of Buttet 
as big as a Walnut rolled in Flour, a Glaſs of White 
Wine, keep ſhaking the Pan all the while one Way, til 


it 
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* 
it is thick and ſmooth, then diſh it up, and garniſh with 4 a 
Lemon. * 
To fricaſey it Brown. 1 
Take your Fiſh as above, flour it, and fry it of a fine wy 
brown, in freſh Butter; then take it up, lay it before 41 
the Fire to keep warm, r the Fat out of the Pan, l 
ſhake in a little Flour, with a Spoon, ſtir in a piece 'Mf | 1 
of Butter as big as an Egg. Stir it round till it is well » 7 bill 

mixed in the Pan, then pour in a quarter of a pint of WY 

Water, ſtir it round, ſhake in a very little beaten Pepper, (148 
a little beaten Mace, put in an Onion, and a little Bundle Wo 
of ſweet Herbs, an Anchovy, ſhake it round, and let it "x 
boil ; then in a quarter of a pint of Red Wine, a Wi! 
Spoonful of Catchup, a little Juice of Lemon; ſtir it 1 
all together and let it boil. When it is enough, take out 7 | 
the ſweet Herbs and-Onion, and put in the Fiſh to heat ; tal 
then diſh it up and-garniſh with Lemon. 1 
To friaſey SO AL S White. | 1 
Skin, waſh, and gut your Soals very clean, cut off 9 

| their Heads, dry them in a Cloth, then with your Knife "up 
very carefully cut the Fleſh from the Bones and Fins on 4 
both Sides. Cut the Fleſh long-ways, and then a-croſs, 49 

ſo chat each Soal will be in eight Pieces; take the Heads 
and Bones, and put them into a Sauce-pan with a pint of wi 

Water, a Bundle of ſweet Herbs, an Onion, a little 1 
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whole Pepper, two or three Blades of Mace, a little Salt, | | 
a very little piece of Lemon-peel, and a little Cruſt of | # 
Bread. Cover it cloſe, let it boil till half is waſted, then 

ſtrain it through a fine Sieve, put it into a Stew-pan, put | 


— Vw TY My wy 


in the Soals and half-a pint of White Wine, a little = 
Parſley chopped fine, a few Muſhrooms cut ſmall, a 
piece of Butter as big as a Hen's Egg rolled in Flour, "10 
= in a little Nutmeg, ſet all together on the Fire, but 14 
CY keep ſhaking the Pan all the While, till your Fiſh is | 
enough; then diſh it up and garniſh with Lemon. 
n. To fricaſey $ O A L&S Brown. 
a Cleanſe, and cut your Soals, boil the Water as in the 
le | F foregoing Receipt: four your Fiſh and fry them in freſh 
Butter of a fine light Brown; take the Fleſh of a ſmall 
$ doal, beat it in a Mortar, with a piece of Bread as big as 
«t | 2 Hen's Egg ſoaked in Cream, the Volks of two hard 
Eggs, a little melted Butter, a little Bit of _ 
a little 
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a little Parſley, an Anchovy, ſeaſon it with Nutmeg 
mix all together with the Volk of a raw Egg, and with 3 
little Flour ; roll it up into little Balls, and fry them, but 
not too much, then lay your Fiſh and Balls before the Fire, 

ur out all the Fat of the Pan, pour in the Liquor which 
is boiled with the Spice and Herbs; ſtir it round in the 
Pan, then put in half a pint of Red Wine, a few Truffles 
and Morels, a few Muſhrooms, and a Spoonful of Catch. 
up, and the Juice of half a ſmall Lemon. Stir it all 
together, and let it boil; then ſtir in a piece of Butter rol. 
led in Flour ; ſtir it round, when your Sauce is of a fine 
Thickneſs, put in your Fiſh and Balls, and when it is hot 
diſh it up, put in the Balls, and pour your Sauce over it, 
Garniſh with Lemon. In the ſame Manner dreſs a ſmall 
Turbutt, or any flat Fiſh. 

0 To Boi S OA LS. 

Take a Pair of Soals, make them clean, lay them in 
Vinegar, Salt and Water two Hours, then dry them in 
a Cloth, put them into a Stew- pan, put to them a pint of 
White Wine, a Bundle of ſweet Herbs, an Onion ſtuck 
with ſix Cloves, ſome whole Pepper, and a little Salt. 
Cover them and let them boil ; when they are enough, 
take them up, lay them in your Diſh, ſtrain the Liquor, 


and thicken it up with Butter and Flour, pour the Sauce 


over, and garniſh with ſcraped Horſe-radiſh and Lemon. 
In this Manner dreſs a little Turbutt. It is a gente! 
' Diſh for Supper. You may add Prawnz or Shrimps, or 
Muſſels to the Sauce. 

To make à Collar of Fiſh in Ragoo, to look like a Breaſt of 
| Veal Collared. 

Take a large Eel, ſkin it, waſh it clean and parboil it, 
pick off the Fleſh, and beat it in a Mortar; ſeaſon it 
with beaten Mace, Nutmeg, Pepper, Salt, a few ſweet 
Herbs, Parſley, and a little Lemon-peel chopped ſmall ; 
beat all well together with an equal Quantity of Crumbs 
of Bread ; mix it well together, then take a Turbutt, 
Soals, Scate or Thornback, or any flat Fiſh that will ro!! 
cleaverly ; lay the Flat Fiſh on the Dreſſer, take away al! 
the Bones and Fins, and cover your Fiſh with the Farce; 
then roll it up as tight as you can, and open the Skin of 
your Eel, and bind the Collar with it nicely ; ſo that it 
may be flat Top and Bottom, to ſtand well in the Dith;; 


then 


| 
: 


then-butter an Earthen Diſh, and ſet it in upright, flour 
it all over, and ſtick a piece of Butter on the Top, and 
round the Edges, ſo that it may run down on the Fiſh, 
and let it be well baked, but take great Care it is not 
broke; let there be a ' Quarter. of x Pint of Water in 
the Din. ug 2 ot n 4-40 , * 

In the mean Time, take the Water the Eel was boiled 
in, and all the Bones of the Fiſh,. ſet them on to boil, 
ſeaſon them with Mace, Cloves, black and white P „ 
ſweet Herbs, and Onion, cover it cloſe, and let it boil 
r quarter of a Pint; then ſtrain it, add 


| ta: it a few: Truffles and Morels, a few Muſhrooms, 


two Spoonfuls. of Catchup, a Gill of Red Wine, a piece 
of Butter as big as a large Walnut rolled in Flour. Stir 
all together, ſeaſon it with Salt ta your Palate, ſave ſome 
of the: Farce you make of the Kel, and mix with the 
Volk of an Egg. and roll them up in little Balls with 
Flour, and fry them of a light Brown. When your. Fiſh is 
enough, lay it in your Difh, ſkim all the Fat off the Pan, 
and pour the Grdvy to your Sauce. Let it all boil together 


till it is thick then pour it over the Roll, and put in 
your Balls. Garniſh with Lemon. 


Jo butter CRABS, ar LOBSTERS. 


Take two Crabs; or Lobſters, being boiled, and cold, 


take all the Meat out of the Shells and Bodies, mince it 
{mall, and put it all together into a Sauce-pan ; add to it 
a Glaſs of White Wine, two ſpoontuls of Vinegar, a 
Nutmeg grated, then let it boil up till it is thorough hot; 
then have ready half à Pound of freſh Butter, melted 
wich an Anchovy, and the Volks of two Eggs beat up 
and mixed with the Butter; then mix Crab and Butter 


all together, ſhaking the Sauce- pan conſtantly round til! 


it is quite hot; then have ready the great Shell, either 
of the Crab or Lobſter, lay it in the middle of your Diſh, 
pour ſome into the Shell, and the reſt in little Saucers 
round the Shell, ſticking three Corner Toaſts between 
the Saucers, and round the Shell. Thus is a fine Side-Diſh 
at a ſecond Courſe. | | | 
To butter LOBSTERS another Way. 

| Parboil your Lobſters, then break the Shells, pick out 
all the Meat, cut it ſmall, take the Meat out of the Bo- 


dy, 'mix it tine with * in a little white Wine: For 


Example, 
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Example, a ſmall Lobſter, one Spoonful of Wine, put 
it into a Sauce- with the Meat of the Lobſter, four 
Spoonfuls of white Wine, a Blade of Mace, a little bea- 
ten Pepper and Salt. Let it ſtew all together a few Mi- 
nutes, then ſtir in a. piece of Butter, (ſhake. your Sauce- 

round till your Butter is melted, put in a ſpoonſul of 
Vage and ſtrew in as many Crumbs of Bread as will 


make it thick enough. When it is hot, pour it into 
Plate, and garniſh with the Chine of a Lobſter yy 


four, peppered, ſalted, and broiled. ' This makesa pret- 
ty Plate, or a fine Diſh, with two or three Lobſters. You 
may add one Tea-ſpoonful of fine. Sugar to your Sauce. 
To roa LOBSTERS., nin hn 

Boil your Lobſters, then lay them before the Fire, and 
bafte them with Butter, till they have a fine Froth. Diſh 
them up with plain melted Butter in a Cup. This is as 
good a Way to the full as roaſting them, and not half the 


Trouble. ; | | 
To make a fine Diſh of LOBSTERS, _ 
Take three Lobſters, boil the largeſt as above, and 
froth it before the Fire; take the other two boiled, and 
butter them as in the foregoing Receipt. Take the two 
Body-ſhells, heat them hor, and fill them with the but- 
tered Meat. Lay the large Lobſter in the middle, and 
the two Shells on each Side; and the two great Claws 
of the middle Lobſter at each End; and the four Pieces 
of Chines of the two Lobſters broiled, and laid on each 
End. This, if nicely done, makes a pretty Diſh. 
To dreſi a CR AB. 
Having taken out the Meat, and cleanſed it from the 


Skin, put it into a Stew-pan, with half a pint of white 


Wine, a little Nutmeg, Pepper and Salt, over a ſlow 
Fire. Throw in a few Crumbs of Bread, beat up one 
Volk of an Egg with one Spoonful of Vinegar, - throw 
it in, then ſhake the Sauce-pan round a Minute, and ſerve 
ir up on a Plate. 

To ftew Prawns, Shrimps, or Crawfi/h. 

Pick out the "Tails, lay them by about two Quartz, 
take the Bodies, give them a Bruiſe, and put chem into a 
Pint of white, Wine, with a Blade of Mace. Let them 
ſew a Quarter of an Hour, ſtir them together, and ſtrais 
diem; thei waſh out the Sauce: pan, put to it the ſtrained 

e's , Liquor, 


N 
* 
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Liquor, and Tails: Grate a ſmall Nutmeg in, add alittle 
Salt, and a Quarter of a pound of Butter rolled in Flour ; 
ſhake it all together, cut a pretty thin Toaſt round a 
quarter of a Pec Loaf, toaſt it / 

into ſix pieces, lay it cloſe together in the Bottom of your 
Diſh, and pour your Fiſh and Sauce over it. Send it to 
Table hot; if it be Craw-fiſh, or Prawns, garniſh your 
Dith with ſome of the biggeſt Claws, laid thick round. 
Water will do in the room of Wine, only add a Spoon- 
ful of Vinegar. e 

| Toa make Collops of OYSTERS. 

Put your Oyſters into Scollop- ſhells for that Purpoſe, 
ſet them on your Grid-iron over a good clear Fire, let 
them ſtew till you think your Oyſters are enough, then 
have ready ſome Crumbs of Bread-rubbed in a clean 
Napkin, fill your .Shells, and ſet them before a good 
Fire, and baſte them well with Butter. Let them be of a 
fine brown, keeping them turning, to be brown all over 
alike; but a Tin Oven does them beſt before the Fire. 
They eat much the beſt done this Way, though moſt Peo- 
ple ſtew the Oyſters firſt in a Sauce-pan, with a Blade of 
Mace, thickened with a piece of Butter, and fill the Shell, 
and then cover them with Crumbs, and brown them with 
a hot Iron, -- - - But the Bread has not the fine Taſte of 


| the former. . 
To few MUSSELS. 

Waſh them very clean from the Sand in two or three 
Waters, put them into a Stew-pan, cover them cloſe, 
and let them ſtew tall all the Shells are opened, ther take 
them out one by one, pick them out of the Shell, and 
look under the Tongue to ſee if there be a Crab; if there 
is, you muſt throw away the Muſſel; ſome will only pick 
out the Crab, and eat the Muſſel. When you have pickel 
them all clean, put them into a Sauce-pan, to a Quart of 
Muſſels put half a pint of the Liquor ſtrained through a 
Sieve, put in a blade or two of Mace, a Piece of Butter, 
as big as a large Walnut, rolled in Flour, let them ſtew, 
toalt ſome Bread brown, and lay them round the Diſh, 
© cut three corner Ways, pour in the Muilels and ſend them 
to Table hot, ? 
| Another Way to flew MUSSELS. 

Clean, and ſtew your Mutlels, as in the foregoing Re 
K 2 | verpt, 


rown on both Sides, cut it 
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with Butter, that the Crumbs may be criſp, 
make a pretty Side-diſh. ' Vou may do C the ſame 
Way. | ; 
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ceipt, only to a Quart of Muſſels put a Pint of Liquor, 


and a __ of a Pound of Butter rolled in a very little 
Flour. en they are enough, have ſome Crumbs of 
Bread ready, and cover the Bottom of your Diſh thick, 

half a Nutmeg over them, and the- Muſſel; 


and Sauce all over the Crumbs, and fend them to Table. 


A Third Way to areſs MUSSELS, 
Stew them as above, and lay them in your Diſh; ſtrey 
our Crumbs of Bread thick all over them, then ſet them 
fore a good Fire, turning the Diſh round and round, 
that they may be brown all ahke. Keep Was, them 
and it will 


To flew SCOLLOPS. 
| Boll them very in Salt and Water, take them out 


and ſtew them in a little of the Liquor, à little white 


Wine, a little Vinegar, two or three blades of Mace, 


two or three Cloves, a Piece of Butter rolled in Flour, Þ 
and the Juice of a Scville Orange. Stew them well and 


- diſh them up. 


To Ragoo OYSTERS. 
Take a Quart of the largeſt Oyſters you can get, o. 


pen them, ſave the Liquor, and ſtrain it through a fine 


Sieve; waſh your Oyſters in warm Water, make a Bat 


ter thus: Take two Volks of Eggs, beat them wel, 


grate in half a Nutmeg, cut a little Lemon-peel ſmal 


2 good deal of Parſley, a Spoonful of the Juice of Sp 
nach, two Spoonfuls of Cream or Milk, beat it up wit 


Flour to a thick Batter, have ready ſome Butter in: 


Stew- pan, dip your Oyſters one by one into the Batter 


and have ready Crumbs of Bread, then roll them ini 
and fry them quick and brown ; ſome with the Crumb: 
of Bread, and ſome without. Take them out of ti: 
Pan, and ſet them before the Fire, then have ready! 
Quart of Chefnuts ſhelled and ſkinned, fry them in tis 
Butter; when they are enough take them up, pour tit 
Fat out of the Pan, ſhake a little Flour all over the Pu 
and rub a Piece of Butter as big as an Hen's Egg ® 
over the Pan with your Spoon, till it is melted and thi 
then put in the Oyſter Liquor, three or four blades 0 
Mace, flir it round, put in a few Pittacho Nuts — 
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let them boil, then put.in the Cheſnuts, and half a Pint 
of white Wine, have ready the Yolks of two Eggs, beat 
up with four Spoonfuls of Cream ſtir all well together, 
when it is thick and fine, lay the Oyſters in the Dith, and 
pour the Ragoo over them. Garniſh with Cheſnuts and 
Lemon. 

You may ragoo Muſſels the fame Way. You may 
leave out the Piſtacho Nuts if you don't like them, but 
they give the Sauce a fine Flayour. | 

To Ragoo ENDIVE. 

Take ſome fine white Endive, three Heads, lay them 

in Salt and Water two or three Hours, take a Hundred 


olf Aſparagus, cut off the green Heads, chop the reſt as 


far as is tender ſmall, lay it in Salt and Water, take a 
bunch of Sellery, waſh it and ſcrape it clean, cut it in 
Pieces about three Inches long, put it into a Sauce-pan, 
with a Pint of Water, three or four blades of Mace, 
ſome whole Pepper tied in a Rag, let it ſtew till it is 


* quite tender; then put in the Aſparagus, ſhake the Sauce- 


an, let it ſimmer till the Graſs is enough. Take the 


ndive out of the Water, drain it, leave one large Head 


whole, the other pick Leaf by Leaf, put it into a Stew-. 
E ut to it a Pint of white Wine, cover the Pan cloſe, 
it boil till the Endive is juſt enough, then put in a 
Quarter of a Pound of Butter rolled in Flour, cover it 
cloſe, ſhaking the Pan. When the Endive is enough, take 
it up, lay the whole Head in the Middle, and with a 
Spoon take out the Sellery and Graſs, and lay round, 
the other Part of the Endive over that, then pour the Li- 
_ off the Sauce-pan into the Stew-pan, ſtir it toge- 
er, ſeaſon it with Salt, and have ready the Yolks of 
two Eggs, beat up with a Quarter of a Pint of Cream, 
and half a Nutmeg grated in, Mix this with the Sauce, 
keep it ſtirring all one Way, till it is thick, then pour it 
over your Ragoo, and ſend it to Table hot. 
| 10 Rage French BEANS. | 
Take a few Beans, boil them tender, then take your 
Stew-pan, put in a Piece of Butter, when it is melted, 
ſhake in. ſome. Flour, and peel a large Onion, ſlice it, 
and fry it brown in that Butter; then put in the Beans, 
ſhake in a little Pepper and a little Salt, grate a little 
Nutmeg in, have ready the Yolk of an Egg and ſome- 
K z Cream. ;, 
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Cream; ſtir them all together for a Minute or two, and 
diſh them up. | 


To make good Brown Gravy. 

Take half a Pint of Small Beer, or Ale that is not 
bitter, and half a Pint of Water, an Onion. cut ſmall, 
a little Bit of Lemon-peel cut ſmall, three- Cloves, a 
blade of Mace, ſome whole Pepper, a Spoonful of Muſh- 
room-pickle, a Spoonful of Walnut-picklc, a Spoonful 
of Catchup, and an Anchovy ; firſt put 2 Piece of Butter 
into a Sauce-pan, as big as a Hen's Egg, when it is 
melted ſhake in a little Flour, and let it be a little brown; 
then by Degrees ſtir in the above Ingredients, and let it 
boil a quarter of an Hour, then ſtrain.it, and it is fit for 
Fiſh or Roots. 

To fricaſey SKIRRETS. 

Waſh the Roots very well, and boil them till they are 
tender; then the Skin of the Roots muſt be taken off, 
cut in Slices, and have ready a little Cream, a P.ece of 
Butter rolled in Flour, the Yolk of an Egg beat, a little 
Nutmeg grated, two or three Spoonfuls of white Wine,, 
a very little Salt, and ſtir all together. Your Roots be- 
ing in the Diſh, pa the Sauce over them. It is a pretty 
Side-diſn. So likewiſe you may dreſs Root of Salſif/ 


| Chardvons fry'd and buttered. 

You muſt cut them about ten Inches, and ſtririg them, 
then tye them up in bundles like Aſparagus, or cut them. 
in {mall Dice, b6il them like Peas, toſs them up with 
Pepper, Salt, and melted Butter. | 

7 OS Chardoons a la Framoge. 

After they are ſtringed, cut them an Inch long, ſtew 

them in a little red Wine till they are tender, ſeaſon with 


A and Salt, and thicken it with a Piece of Butter 


rolled in Flour; then pour them into your Diſh, ſqueeze 
the Juice of Orange over it, then ſcrape Ch:/hire Cheeſe 
all over them, then brown it with a Cheeſe Iron, and 
ſerve it up quick and hot. | 
To make a Scotch Rabbit.. _ 

Toaſt a Piece of Bread very nicely on both Sides, 
batter it, cut a Slice of Cheeſe about as big as the Bread, 
toaſt it on both Sides, and lay it on the Bread. 


To 


made Plain and Eaſy. 199 


« To make a Welch Rabbit. 

Toaſt the Bread on both Sides, then toaſt the Cheeſe 
on one Side, lay it on the Toaft, and with a hot Iron 
brown the other Side. You may rub it over with Muſ- 


tard. | 
To make an Engliſh Rabbit. | 

Toaſt a Slice of Bread brown on both Sides, then lay 
it in a Plate before the Fire, pour a Glaſs of red Wine 
over it, and let it ſoak the Wine up; then cut ſome 
Cheeſe very thin, and lay it very thick over the Bread ; 
put it in a Tin Oven before the Fire, and it will be toaſted 
and brown preſently. Serve it away hot. 

Or do it thus. 

Toaſt the Bread and ſoak it in the Wine, ſet it before 
the Fire, cut your Cheeſe in very thin Slices, rub Butter 
over the bottom of a Plate, lay the Cheeſe on, pour in 
two or three Spoonfuls of * Wine, cover it with 
another Plate, ſet it over a Chafling-diſh of hot Coals for 
two or three Minutes, then ſtir it till it is done and well 
mixed, You may ſtir in a little Muſtard ; when it is e- 
nough lay it on the Bread, juſt brown it with a hot Sho- 
vel. Serve it away hot. | Fe 

SORREL with EGGS. | 

Firſt your Sorrel muſt be quite boiled, and well ſtrain-- 
ed, then poach three Eggs ſoft and three hard, butter 
for Sorrel well, fry ſome three corner Toaits brown, 

the Sorrel in the Diſh, lay three ſoft Eggs on it, and 
the hard between ; ſtick the 'Toaſt in and about it. Gar- 
iſh with quartered Orange. 

A Fricaſey. of Artichoke Bottoms. 

Take them. either dried or pickled ; if dried, yoy 
muſt lay them in warm Water for three or four Hours, 
ſhifting the Water two or three Times; then have ready 
a little Cream, and a piece of freſh Butter, ſtir it toge- 
ther one Way over the Fire till it is melted, then put 
in the Artichokes; and when they are hot diſh them up. 

To fry ARTICHOKES. | 
Firſt blanch them in Water, then flour them, fry them 
in freſh, Butter, lay them in your Diſh, and pour melted 
Butter over them. Or you may put a. little red Wine 
Lal the Butter, and ſeaſon with Nutmeg, Pepper and 
. 9 2 
2 r A white. 


| 
| 


; pm: butter ſome Eggs thus: Take fix Eggs more or 


Graſs - cut it ſmall, and ay it over the * | 
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A White Fricaſ%y of "Muſhrooms. 

Take a quart of freſh Muſhrooms, make them clean, 
put them into a Sauce-pan with three ſpponfuls of Wa. 
ter, and three of Milk, a very little Salt, ſet them on 
a quick Fire, and let them boil up three Times; then 
take them off, grate in a, little Nutmeg, put in a little 
beaten Mace, half :a-pint of thick Cream, a a piece of 
utter rolled well ins Flour; put it all' together into the 
Sauce- pan, and Muſhrooms all together, ſhake the 
Sauce pan well all the Time. When it is fine and 
thick, diſh them up; be careful they don't curdle. You 


may ſtir the Sauce- _= rareſutly with a Rs all the 
Time. 


1 "naks Buiteret Lende. 

Beat: up the Volks- ot a7 Dozen E os Math half the 
Whites, and- a quarter of a: pint of Veaſt, ttrain-them 
into a Diſha ſcaſon / With Salt and beuten Ginger, then 
make it into achigh Paſte With Flour; lay at in a m 
Cloth for acquarter of: an Hon, chen make it * — £ 
little Loaves and bakeithom, or. | bil: them with 
and put in 2 Glaſs of white Wine! Sweeten well with 
Sugar, lay the Loaves in the Diſh, * the Sauce over I 
them, and tao Sugar over the-Di 

>:Brockely f dn Eggs: 13% CT. % 

Boil: ** Brockdyncadir,: ſaving a 1 Bunch for © 
che Middle, and fix or eight little thick Sprigs to ſtick 
round. Take a Toaſf half -an-Inch thick; toaſt it brown, 
as big. as. you would have it for your Diſh or Buttering- 


5 as you have Occaſſon, beat them well, put them in- 
to a dauce · pan with a — — of Butter, à little Salt, 
keep beating them wi n till they are thick e- 
nough, then pour them on the” Toaſt Set the biggeſt 
bunch of Brockely in the Middle, and the ether little 
pee round and about, and'garniſh the Diſh round with 

ittle Spriggs of Brockely. This! is a ins ſide Diſh, or 
a corner Plate. t 
Aſparagus aa Eggs. 1 

Toaſt a Toaſt as big as you have Occaſion for, = 
ter it and lay it in your Diſn, butter ſome E 
bove, and lay over- it: - In the mean Time boil ſrmb t 
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makes a pretty ſide Diſh for a ſecond Courſe, or a cor - 


ner Plate. 

: Brotkely in Sallad. 
Brockely is a pretty Diſh, by way of Sallad in the 
Middle of a Table. Boil it like Aſparagus (in the begin- 


lay it in your Diſh,. beat up Oil and. Vinegar, and a little 
Salt. Garniſh with Stertion-buds. 


French Rolls with it, and buttered together. for 
Change. Or farce your Rolls with Is done the: 
ſame Way as Oyſters, only no Wine. | 

To make Potatoe Cakes. 

Take Potatoes, boil them, peeF them, beat them in a: 
Mortar, mix them with Volks of Eggs, a little Sack, 
Sugar, a little beaten Mace, a little Nutmeg, a little 
Cream, or melted Butter, work it up- into a Paſte, then 
make it into Cakes, or juſt what ſhapes you pleaſe with 
Moulds, fry them brown in. freſh:Butter, lay them in 


pour over them. 


. e * _— 


| Pudding made thus. 

* Mix it as before, make it up in the ſhape of a Pud- 
ding, and bake it, pour Butter, Sack and Sugar over it. 
To make Potatoes like a Collar of Veal or Mutton. 


$ ſhape of a Collar of Veal, and with ſome of it make 
round Balls ; bake it with the Balls, ſet-the Collar in the 
| Middle, lay the Balls round, let your Sauce be half a 
pint of red Wine, Sugar enough to ſweeten it, the Volks 
of two Eggs, beat up a little Nutmeg, ſtir all theſe to- 
2 gether for far of curdling ; when it is thick _ 
pour it over the Collar. This is a pretty Diſh for a ſirſt 
or ſecond Courſe. | 
4 5 To brail POTATOES. ; 
Firſt boil them, peel them, cut them in two, broil 


5-1 > ys F a ee IT OT 


T them till they are brown on both ſides, then lay them in- 


2 Plate or Diſh, and pour melted Butter over them. 
1 To fry POTA TOES. : 
Cut them in thin ſlices, as big as a Crown-piece, fr 
them brown, lay them in the t lite or Dith, pour melted 
X 5 Butter, 
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ning of the Book you have an Account how to clean it) 


Or boil it, and have plain Butter in a Cup. Or farce: 


Plates or Diſhes, melt Butter with Sack and Sugar, and 


Make the Ingredients as before; make it up in the 
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Butter, and Sack and Sugar over them. Theſe are 2 
pretty Corner-plate. | 
| . Mafhed POT AT OES. 

+ Boil your Potatoes, peel them, and put them into a 
Sauce-pan, maſh them well: To two pounds of Potatoes 
put a pint of Milk, a little Salt, ſtir well together, 
take care they don't ſtick to the bottom, then take a 
quarter of a pound of Butter, ſtir in and ſerve it up. 
To grill SHRIMPS. 
Seaſon them with Salt and Pepper, ſhred Parſley, But- 
ter, and Scollop-ſhells well; add ſome grated Bread, and 
let them ſtew for half an Hour. Brown them with an hot 
Iron, and ſerve them up. 

* . Buttered SHRIMPS. 

Stew two Quarts of Shrimps in a pint of white Wine, 
with Nutmeg, beat up eight Eggs, with a little white 
Wine, and half a pound of Butter, ſhaking the Sauce- 
pan one Way all the Time over the Fire, till they are 
thick enough, lay toaſted Sippets round a Diſh, and 
pour them over it, ſo ſerve them up. 

To areſs SPINACH. 

Pick and waſh your Spinach well, put it into a Sauce- 
pan, with a little Salt, cover it cloſe, and let it ſtew till 
It is juſt tender, then throw it into a Sieve, drain all the 
Liquor out, and chop it ſmall, as much as the Quantity 
of a French Roll, add half a pint of Cream to it, ſeaſon 
with Salt, Pepper, and grated Nutmeg, put in a quar- 
ter of a Pound of Butter, and ſet it a ſtewing over the 
Fire for a quarter of an Hour, ftirring it often. Cut a 
French Roll into long pieces, abbut as thick as your Fin- 
£er, fry them, poach ſix Eggs, lay them round on the 
Spinach, ſtick the pieces of Roll in and about the Eggs. 


Serve it up either for a Supper, or a Side-diſh at a Second 


Courſe. 
Steed SPINACH and EGGS. 
Pick, and waſh your Spinach very clean, put it into 
a Sauce-pan, with a little Salt, cover it cloſe, ſhake the 
Fan often, when it is juſt tender, and whilſt it is green. 
throw it into a Sieve to drain, lay it into your Diſh. 
In the mean Time have a Stew-pan of Water boiling, 
leak as many Eggs into Cups as you would poacl. 
When the Water boils put in the Eggs, have an Egg: 
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ice ready to take them out with, lay them on the Spi- 
nach, — garniſh the Diſh with Orange cut into Quar- 
ters, with melted Butter in a Cup. i 
Jo bail Spinach, when you have not Room on the Fire, to 
Have a Tin Box, or any other Thing that ſhuts very 
cloſe, put in your Spinach, cover it ſo cloſe as no Water 
can get in, and put it into Water, or a Pot of Liquor, 
or any thing you are boiling. It will take about an 
Hour if the Pot or Copper boils. In the ſame Manner 
you may boil Peas without Water. | 
| 1 ,. Aſparagus forced in French Rolli. 
Take three French Rolls, take out all the Crumb, by 
firſt cutting a piece of the Top-cruſt off; but be careful 
that the. Cruſt fits again the ſame Place. Fry the Rolls 


brown in freſh Butter, then take a Pint of Cream, the 
Volks of fix Eggs beat fine, a little Salt and Nutmeg, 
. | fiir them well together over a ſlow Fire, till it begins to 
4 ; be thick. Have ready a Hundred of ſmall Graſs boil- 


* ed, then ſave Tops enough to ſtick the Rolls with; the 
3 reſt cut ſmall and put into the Cream, fill the Loaves: 
with them. Before you fry the Rolls, make Holes thick 
in the Top-cruſt to ſtick the Graſs in; then lay on the 
— 1 Piece of Cruſt, and ſtick the Graſs in, that it may look 
9 as if it was growing. It makes a pretty Side-diſh. at a 
Second Courſe. 
To. make OYSTER Loa wet. | 


a Fry the French Rolls as above, take. half a Pint of 
= _ Oyſters, ſtew them in their own Liquor, then take out 
* the Oyſters with a Fork, ſtrain the Liquor to them, put 
e! them into a Sauce-pan again, with a. Glaſs of white 
. Wine, a little beaten. Mace, a little grated Nutmeg, a 


n quarter of a Pound of Butter rolled in Flour, ſhake, them 
well together, then put them into the Rolls; and theſe 
make a pretty Side-diſh for a Firſt Courſe. You may 


at 8 Crumbs of two Rolls, and toſs up with the 
he! JIters. : 

xt | To flew PARSNIPS.. | 

i. Boil them tender, ſcrape them from the Duſt, cut 
ing chem into Slices, put them into a Sauce - pan witk Cream 
ch enough; for Sauce a Piece of Butter rolled in Flour, a 


28. little Salt, and ſhake the Sauce- pan often; when the 
e 5 | Cream 


them in acoarſe Cloth, fry them brown, then pour out 
ail the Fat, put in a Quarter of a Pint of hot Water, 
farr it into the Pan by Degrees, let it boil, then take 1 | 

Guarter of a Pound of Freſh Butter, rolled in a very : 
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Cream boils, pour them into a Plate for a Corner-diſh, 
or a Side-diſh at Supper. 
Fe mal ANN S. 
Boil them tender, ſcrape them clean, then ſcrape al 
the ſoft into a Sauce-pan, put as much Milk or Cream 
as will ſtew them. Keep them ſtirring, and when quite 
thick, ſtir in a good Piece of Butter, and ſend them to 


"Ie: {7 -< * | 


©. To frw CUCUMBERS. © 
- Pare twelve Cucumbers, and ſlice them as thick as a 
Half-crown, lay them in a coarſe Cloth to drain, and 


when they are dry flour them, and fry them brown in 


freſh Butter; then take them out with an Egg-flice, lay 
them in a Plate before the Fire, and have ready one 


Cucumber whole, cut a long Piece out of the Side, and 


ſcoop out all the Pulp; have ready fry'd Onion, peeled 
and ſliced, and fry'd- brown with the ſliced Cucumber. 


Fill the whole Cucumber with the fry'd Onion, ſeafon- 
ed with Pepper and Salt; pat on the piece you cut out, 
and tye it round with a Packthread. Fry it brown, firſt 


flouring it, then take it out of the Pan and keep it hot; 
keep the Pan on the Fire, and with one Hand put in a 


little Flour, while with the other you ſtir it. it 
is thick put in two or three Spoonfuls' of Water, and 
half a Pint of white or red Wine, two Spoonfuls of 


Catchup, ſtir it together, put in three blades of Mace, 


four Cloves, half a Nutmeg, a little Pepper and Salt, 


all beat fine together; ſtir it into the Sauce-pan, then 


throw in your Cucumbers, give them a Toſs or two, 
then lay the whole Cucumbers in the Middle, the rei 
round, pour the Sauce over all, untye the Cucumber be- 


fore you lay it into the Diſh. Garniſh the Diſh with 
fry'd Onions, and ſend it to Table hot. This is a pretty 


Side: diſn at a Firſt Courſe. 


To Ragoo French BEANS. 
Take a Quarter of a Peck of French Beans, ſtirring 
them, don't ſplit them, cut them in three a- croſs, lay 
them in Salt and Water, then take them out and dry 


wt byy bro of 'y: ety en rr he ere wt * 


| Butter, and the Volks of two raw E 
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le Flour, two Spoonfuls of Catebüp, one Spoonful of 
Muſhroom-Pickle, and four of white Wine, an Onion 


* 
* 


flock with · fix Cloves, two or three Blades of Mace beat, 
half a Nutm 


eg grated, a little Pepper and Salt; ſtir it 

ge ie a Tei fries. ther chi in” the Beans, 0 
e the Pan for 4 Minute or two, take out the Onion, 

aud pour them into your Diſh. This is à pretty Side- 

diſti, and you may garniſh, with what you fancy, either 

pickled French Beans, Muſhrooms, or Sampire, or any 


thing elſe. 


A Ragio. of BEANS with a Force. + 


- Ragoo them as'aBove, take two large Carrots, ſcrap 
en een ſealon 


and bait them tender, then maſh them in a Pan, 

with Pepper and Salt, mix them with a little Piece of 
e Yolks ray . Make it into 
what ſhape you pleaſe, and baking it a quarter of an 


Hour in a'quick Oven. will do; but a Tin Oven is the 
beſt. 2 in the Middle of the Diſh, and the Ragoo 
round. y 


rve it up hot for a Firſt Courſe, © 


Or this Way BEANS ragoo'd with CABBAGE. © 
Take a nice little Cabbage, about as big as a Pint Ba- 
ſon; hen the cutſide Leaves, Top, and Stalk are cut off, 


half boil it, cut 4 Hole in the 


| iddle pretty big, take 
what you cut out and ch 


it very fine, with a few of the 


Beans boiled, a Carrot boiled and maſhed, and a Turnip 


boiled; maſh all together, put them into a Sauce-pan, 
ſeaſon them with Pepper, Salt and Nutmeg, a good Piece 
of Butter, ftew them a few Minutes over the Fire, ſtir- 
ring the Pan often. . In the mean time put the Cabbage 
into a Sauce- pan, but take great Care it does not fall to 
Pieces; put to it four Spoonfuls of Water, two of 
Wine, one of Catchup, have a Spoonful of Muſhroom- 
__ a Piece of Butter rolled in a little Flour, a ve 
ittle Pepper, cover it cloſe, and let it ſtew ſoftly till it 
is tender; then take it up carefully, and lay it in the 
Middle of the Diſh, pour your maſhed Roots in the Mid- 
dle to fill it up high, and your Ragoo round it; you may 
add the Liquor the Cabba e was ſtewed in, ſend it to 
Table hot. This will do for a Top, Bottom, Middle, 
or Side-Diſh. When Beans are not to be had, you may 
cut Carrots and Turnips into little Slices, and fy them; 
the Carrots in little round Slices, the Turnips Moy 
| | ioces 
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Pieces about two Inches long, and as thick as one's Fin. 


ger, and toſs them up in-the Ragoo. 
BEAM˖ ragoo'd with PARSNIPS. _- 
Take two large e ſcrape them clean, and boil 
them in Water : when tender take them up, ſcrape all the 
Soft into-a.Sauce-pan, add to them four Spoonfuls of 
Cream, a Piece of Butter as big as a Hen's Egg, chop 
them in the Sauce-pan well; and when they are quite 
thick, heap them up in the. Middle of the. Dith, and the 
Ragoo round. 2 | | 
BEANS ragoo'd with POT ATOES.. 


_., Boil two, Pounds of Potatoes ſoft, then peel them 


put them into a Sauce- pan, put to them a Pint of 


Milk, ſtir them about, and a little Salt; then ſtir in a 


uarter of a Pound of Butter, keep ſtring all the Time 
till it is ſo thick, that you can't ſtir the Spoon in it hardly 
for Stiffneſs, then put it into a halfpenny Welch Diſh, 
firſt buttering the Diſh. Heap them as high as they will 


lye, flour them, pour a little melted Butter over it, and 


then a few.Crumbs of Bread. Set it into a Tin Oven 
before the Fire, and when brown, lay it in the Middle of 


the Diſh, (take great Care you don't-maſh it) pour your 
Ragoo round it, and ſend it to Table hot. 


To ragoo SELLERY.. 

Waſh and make a Bunch of Sellery very clean, cut it 
in Pieces about two Inches long, put them into a Stew- 
pan, with juſt as much Water as will cover it, tye. three 
or four Blades of Mace, two or three Cloves, about 


twenty Corns of whole Pepper in a Muſlin Rag looſe, 
put it into the Stew-pan, a litt 


Sweet Herbs, cover it cloſe, and let it ſtew ſoftly till 


tender; then take out the Spice, Onion, and Sweet 
Herbs, put in half an Ounce of Truffles and Morels, two 
Spoonfuls of Catchup, a Gill of Red Wine, a Piece of 


Butter as big as an Egg rolled in Flour, fix. farthing 
French Rolls, ſeaſon with Salt to your Palate, ſtir it al 
together, cover it cloſe, and let it ſtew till the Sauce i 
thick and good. Take care that your Rolls don't break, 


ſhake your Pan often; when it is enough, diſh it up and 


garniſh with Lemon. The Volks of ſix hard Eggs, ot 
more put in with the Rolls, will make it a fine Diſk; 


J 


e Onion, a little Bundle of 
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If you would have it white, put in White Wine in- 
ſtead of Red; and ſome Cream for a Second Courſe. 
To ragoo MUSHROOMS. 

Peel and ſcrape the Flaps, put a quart into a Sauce- 

, a very little Salt, ſet them on a quick Fire, let them 
Foil up, then take them off, put to-them a Gill of Red 
Wine, a — of a Pound of Butter rolled in a little 
Flour, a little Nutmeg, a little beaten Mace, ſet it on 
the Fire, ſtir it now and then; when it is thick and fine, 
have ready the Volks of fix Eggs hot, and boiled in a 
Bladder hard, lay it in the Middle of your Diſh, and 
pour the Ragoo over it. Garniſh with broiled Muſhrooms, 
A pretty Diſh of EGGS. ; 

Boil fix Eggs hard, peel them, and cut them in thin 
Slices, put a quarter of a Pound of Butter into the Stew- 
pan, then put in your gs and fry them quick, half a 
quarter of an Hour will do them. You muſt be very 
careful not to break them, throw over them Pepper, Salt 
and Nutmeg, lay them-in your Diſh before the Fire, 
pour out all the Fat, ſhake in a little Flour, and have 
ready two Shallots cut ſmall ; throw them into the Pan, 
pour in a quarter of a Pint of White Wine, a little Juice 
of Lemon, and a little Piece of Butter rolled in Flour. 
Stir all together till it is thick; if you have not Sauce e- 
nough, put in a little more Wine, toaſt ſome thin Slices of 
Bread cut three corner Ways, and lay round your Dith, 
pour the Sauce all over, and ſend it to Table hot. You 

may put Sweet Oil on the Toaſt if it be agreeable. 
| EGGS alaTripe. 
Boil your Eggs hard, take off the Shells and cut them 
Long-ways in four quarters, put a little Butter into a 
Stew-pan, let it melt, ſhake in a little Flour, ſtir it with 
a Spoon, then put in your Eggs, throw a little grated 
Nutmeg all over, a little Salt, a good deal of ſhred Par- 
ſley, ſhake your Pan round, pour in a little Cream, toſs 
the Pan round carefully, that you don't break the Eggs. 
When your Sauce is thick and fine, take up your Eggs, 
pour the Sauce all over them, and garniſh with Lemon. 
A Fricaſey of E G G S. | 

| Boll eight Eggs hard, take off the Shells, cut them 
into quarters, have ready half a pint of Cream, and a 
quarter of a pound of freſh Butter; ſtir it together * 
the 
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the Fire; till it is thick and. ſmooth, lay the Eggs in 


your Diſh, and pour the Sauce all over. , Garniſh with 
the hard Volks of three Eggs cut in two, and lay round 
the Edye of the-Dith.. 1 


e 
Boil twelve Eggs hard, take off the Shells, and with a 
little Knife very carefully cut the White a- croſs long 
* ſo that the White may be in two Halves, and the 


whole. Be careful neither to break the Whites nor 


Volks, talte a quarter of a pint of 5 Muſhrooms 
chopped very ſine, half an Ounce of Truffles and Morels, 
boiled in three or four ſpoonfuls of Water, ſave the Wa- 


ter, and chop the Truffles and Morels very ſmall, boil a 
little Parſley, chop it fine, mix them together with the 


Fruffle Water you ſaved, grate a little Nutmeg in, a 
little beaten Mace, put it into a. Sauce-pan with three 
Spoonfuls of Water, a Gill of Red Wine, one Spoonful 
of Catchup, a piece of Butter as big as a large Walnut, 


rolled in Flour, ſtir all together, and let it boil.. In the 


mean Time get ready your. Eggs, lay the Volks and 
Whites in Order in your Diſh, the hollow Parts of the 
Whites uppermoſt, that they may be filled, take ſome 
Crumbs'of Bread, and fry them brown and criſp, as you 
do for Larks, with which fill up the Whites of the Eggs 
as high as they will lye, then pour in your Sauce all over, 
and garniſh with-fry'd Crumbs of Bread. This is a very 
genteel pretty Diſh, if it be well done. a 
8 Ta brei! E G G S. . 
Cut a Toaſt round a Quartern Loaf, toaſt it brown, 


lay it on your Diſh, butter it, and very carefully break 


fix or a_ Eggs on the Toaſt, and take a red-hot Shovel 
and hold over them. When they are done, ſqueeze a 
Seville Orange over them, grate a little Nutmeg over it, 


and ſerve it up for a Side-plate. Or you may poach your 


Eggs, and lay them on the Toaſt; or toaſt your 'Toaſts 

with a little Salt, and then lay your poached Eggs on it. 

To dreſs EGGS with BREAD, 
Take a Penny-Loaf, ſoak it in a Quart of hot Milk 


for two Hours, or till the Bread is ſoit, then ftrain it Þ 


through a coarſe Sieve, put to it two ſpocnfuls of Orange- 


flower Water, or Roſe Water, {weeten it, grate 2 l 
= - little 


85 ; 
Ms „and pour a little boiling Water over it, ſeaſon it 


= => a a > >. 
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little Nutmeg, take alittle Diſh, butter the Bottom of 'i 'i * 
breake in as many Eggs as will cover the Bottom of 


Diſh, pour in the Bread and Milk, fet it in a Tin Oven | 


before the Fire, and half an Hour will bake it; or it wall 
do on a Chaffing diſh of Coals. Cover it cloſe before the 


1 Fire, or bake it ma low Oven. 


To farce E G G 3 
Ger a Couple 0 ln ſcald tht with a 
few Muſhrooms, P. Sorrel and Chervil, then chop 
them very {mall wich e che Yolks of hard Eggs, ſeaſoned 


with Salt and Nutmeg, then ſtew them in * and 


A to. at hl...4 


When they are enough, or in a little Cream, then pour 
them into the Bottom o 


Diſh. Take the Whites and 
chop them very fine, with Parſley, Nutmeg and Salt, lay 


* this round the Brim of the Diſh, and run a red-hot Fire- 


ſhovel over it, to brown it. 


r 


2. to." AE 


FEG G & with LETTUCE. | 
Scald ſome Cabbage-lettace' in fair Water, ſh 


| them well; then flice them, and toſs them up in 2 


pan, with a piece of Butter, ſeaſon them with P l 
Salt, and a little Nutmeg. Let them ſtew half an Hour, 
chop them well together, when they are enough, lay them 
in your Diſh, fry ſome Eggs nicely in Butter, and lay 
on them. Garniſh with del Orange. ö 
ff EGS a roind at Bali. 
Mang a deep Frying-pan, and three pints of clarified 


© Butter, heat it as hot as for Fritters, ald ſtir it with a 
Stick, till it runs round like a Whirl-pool; then break 
an Egg into the Middle, and turn it round with your 


Stick, till jt be as hard as a poached Egg, the whirling 


© round of the Butter will make it as round as a Ball, then 
take it up with a Slice, and put it in a Diſh before the 
Fire; they will keep hot half an Hour and yet be ſoft; fo 
vou may do as many as you pleaſe. . You may ſerve theſe 


ö . what you pl 


828 better than dewed Spinach, 
and garniſh with Orange. 
To make an E G G as big as Twenty. 
Part the Yolks from the Whites” ſtrain them both (6. 


parate throu ugh a-Sieve, tye the Yolks up'in a Bladder in 


the Form o 


Ball ; boil them hard, en put this Ball 


into another Bladder, and the Whites round it; tye it 


b oral Fathion, and boil it. Theſe are uſed for grand 


Sallads. 
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Sallads. This is very for a „ boil five or 
ſix Volks together, and Jay in the Middle of the Ragoo 
of Eggs and ſo you may make them of any Size you 
A | 


To make a Grand Diſh f E G G S. 
You muſt break as many Eggs as the Volks will fill a 
Pint Baſon, the Whites by themſelves, tye the Yolks by 
themſelves in a Bladder round; boil them hard, then 


have two wooden Bowls that will hold a Quart, made like 
two Butter-diſhes,. but in the Shape of an Egg, with a 


Hole through one at the Top. You are to obſerve, when 
you boil the Volks to run a Packthread through it, and a 
quarter of a yard hanging out. When the Volk is boiled 
hard, put it into the Bowl-diſh ; but be careful to hang it 
ſo as to be in the Middle. The String being drawn 
through the Hole, then clap the two Bowl; together and 
tye them tight, and with a fine Tunnel pour in the 
Whites through the Hole; then ſtop the Hole cloſe, and 


boil it hard, it will take an Hour. When it is boiled 


enough, carefully open it, and cut the String cloſe. lu 
the mean Time take twenty Eggs, beat them well, the 


Volks by themſelves, and the Whites by themſelves : di- 


vide the Whites into two, and boil them in Bladders the 
Shape of an Egg. When they are boiled hard,, cut one 
in two J ays, and one croſsways, and with a. fine 
ſharp Knife cut out ſome of the White in the Middle; 
lay the great Egg in the Middle, the two long Halves 
on each Side, with the hollow Part uppermoſt, and the 
two round flat between. Take an Ounce. of Truffle 
and Morels, cut them very ſmall, boil them in half a pint 
of Water till they are tender, then chop a pint of frel 
Muſhrooms clean picked and waſhed, chopped mal, 
and. put into the Truffles and Morels. Let them. boil 
add a little Salt, a little beaten Nutmeg, a little beaten 
Mace, and add a Gill of pickled Muſhrooms chop 

fine. Boil fourteen of the Volks hard in a Bladder, t 

chop them and mix them with the other Ingredients; 
thicken it with a Lump of Butter rolled in Flour, ſhak- 
ing your Sauce-pan round till hot and thick, then fl 
the round Whites, turn them down again, and fill the 
two long ones; what remains, ſave to put into the Sauce 
pan. Take a Pint of Cream, a quarter of a * 


Butter, the other four Yolks beat fine, a Gill of White 
Wine, a Gill of pickled Muſhrooms, a little beaten Mace, 


and a little Nutmeg ; put all into the Sauce-pan to the 


other Ingredients, ſtir all well together one way till 
it is thick and fine, pour it over all, and garniſh with 
notched Lemon. 7 

This is a grand Diſh at a Second Courſe. Or you 
may mix it up with Red Wine and Butter, and it will do 
for a Firſt Courſe. 

To make à pretty Diſh of Whites of E G GS. 

Take the Whites of twelve Eggs, beat them up with: 
four Spoonfuls of Roſe-water, a little grated Lemon- 
peel, a little Nutmeg, and ſweeten with Sugar; mix 


them well, boil them in four Bladders, tye them in the 


Shape of an Egg, and boil them hard. They will take 
halt an Hour. Lay them in your Diſh, when cold ; mix 
half a Pint of thick Cream, a Gill of Sack, and half the 
juice of a Seville Orange. Mix all together, and ſweeten 


with fine Sugar, and pour over the Eggs. Serve it up 


for a Side-diſh at Supper, or when you pleaſe. 
EF | To areſs BEANS in Ragpoo. 


vou muſt boil your Beans ſo that the Skins will flip 


off; take about a quart, ſeafon them with —_— Salt 
and Nutmeg, then flour them, and have ready ſome But- 
ter in a Stew-pan, throw in your Beans, fry them of a 


fine Brown, then drain them from the Fat, and lay them 


in your Duh.. Have ready a quarter of a Pound of But- 
ter melted, and half a Pint of the blanched Beans boiled, 
and beat in a Mortar, with a very little Pepper, Salt and 
Nutmeg; then by ees mix them in the Butter, and 
pour over the other Beans. Garniſh with a boil'd and 


2 try'd Bean, and ſo. on till you fill the Rim of your Diſh. 


They are very good without frying, and only plain 
Butter melted over them. | | 
An Amulet of BEANS. 
Blanch your Beans, and fry them in ſweet Butter, 


vich a little Parſley, out the Butter, and pour in 
3 fome Cream: Let it ſimmer, ſhaking your Pan; ſeaſon 
with Pepper, Salt and Nutmeg, thicken with three or- 


four Yolks of Eggs, have ready a Pint of Cream, thick- 
med with the Volks of four Eggs, ſeaſon with a — 
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Salt, pour it in your Diſh; and lay your Beans on the 
Amulet, and ſerve it up hot. 

The ſame Way you may dreſs Muſhrooms, Truffles, 
Green Peas, Aſparagus, and Artichoke-bottoms, Spi- 


nach, Sorrel, &c. all being firſt cut into {mall Pieces, or 


ſhred fine. : 
Dio make a BEAN Tanſey. | 
Take two quarts of Beans, blanch, and beat them ve- 
ry fine in a Mortar ; ſeaſon with Pepper, Salt and Mace, 
then put in the Volles of fix Eggs, and a quarter of a 
Pound of Butter, a Pint of Cream, half a Pint of Sack, 
and fweeten to your Palates. Soak four Naples Biſcuits 


in half a Pint of Milk, mix them with the other Ingredi- 


ents. Butter a Pan and bake it, then turn it on a Diſh, 
and ſtick Citron and Orange-peel candied, cut ſmall, and 
ſtuck about it. Garniſh with Sewi//e Orange. 

To make a Water Tanſey. - 


Take twelve Eggs, beat them very well, half a Man- 


chet grated, and ſifted through a Cullendar, or half a 
Penny Roll, half a Pint of fair Water. Colour it with 
Juice of Spinach, and one ſmall Sprig of Tanſey beat 


together; ſeaſon; it with Sugar to your Palate, a little 


t, a ſmall Nutmeg grated, two or three Spoonful: of 
Roſe · water, put it into a Skellet, ſtir it all one Way, and 
let it thickew like a Haſty- pudding. Then bake it, or 


ou may butter a Steu- pan at it into. Butter a 


iſh and lay over it; when one Side is enough, turn it 
witch the  Difh, and flip the other Side into the Pan. 
When that is done; ſet it into a Maſſereau, and throw 


+ Sugar all over, and garniſh with-Orange, 


„ PA Frame. 

Take a quart of ſhelled Peas, cut a large Spaniſb Oni- 
on, or two middling ones ſmall, and two Cabbage or Si. 
leſia Lettuces cut ſmall, put them into a Sauce - pan, with 
half a Pint of Water, on them with a little Salt, a 
little beaten Pepper, and a little beaten Mace, and Nut. 


meg. Cover them cloſe, and let them ſtew a quarter of 1 


an Hour, then put in a quarter of a Pound of freſh But. 


ter rolled in a little Flour, a Spoonful of Catchup, a little 


Piece of burnt Butter as big as a Nutmeg, cover them 
Cloſe, and let it ſimmer ſoftly an Hour, often rug. the 


Pan, When it is enough, ſerve it up for a Side di A 
or 


* 
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For an Alteration, you may ſtew the Ingredients as a- 
dove; then take a ſmall Cabbage-lettuce, and half boil 
it, then drain it, cut the Stalk flat at the Bottom, ſo that 
it will ſtand firm in the Diſh, and with a Knife very care- 
fully cut out the Middle, leaving the outſide Leaves 
whole. Put what you cut out into wm > > chop it, 
and put a Piece of Butter, a little Pepper, Salt and Nut- 
meg, the Volk of a hard Egg chopped, a few Crumbs of 
Bread, mix all together, and when it is hot fill your 
Cabbage, put ſome Butter into a Stew-pan, your 
Cabbage, and fry it till you think it is enough; then take 
-it up; -untye it, and firſt pour the Ingredients of Peas into 
your Diſh, ſet the forced Cabbage in the Middle, and 
have ready four Artichoke-bottoms fry'd, and cut in two, 
and laid round the Diſh. This Will do for a Top Diſh. 
- * Green PEAS with "CREAM. © 
Take a quart of fine Green Peas, put them in a Stew- 
pan with a Piece of Butter as big as an Egg, rolled in 
a little Flour, ſeaſon them with a little Salt and Nutmeg, 
a bit of Sugar as big as a Nutmeg, a little Bundle of 
Tweet Herbs, ſome _— chopped fine, a quarter of a 
-Pint of boiling Water. them cloſe, and let them 
- ſtew very feftly half an Hour, then pour in a quarter of 
a Pint of good Cream. Give it one boil, and ſerve it up 
for a Side-plate. 
Farce Meagre CABBAGE. h 
Take a White-heart Cabbage, as big as the Bottom of 
a Plate, let it boil five Minutes in Water, then drain it, 
cut the Stalk flat to ſtand in the Diſh, then carefully open 
the Leaves, and take out the Infide, leaving the outſide 
Leaves whole. Chop what you take out very fine, take 
the Fleſhof two or three Flounders, or Plaiſe, clean from 
the Bone; chop it with the Cabbage and the Volks and 
Whites of four hard Eggs, a handful of picked Parſley, 
beat all together in a Mortar, with a quarter of a Pound 
of melted Butter; mix it up with the Volk of an Egg, 
and a few Crumbs of Bread, fill the Cabbage, and tye 
it together, put it into a deep Stew-pan, or Sauce-pan, 
put to it half a Pint of Water, a quarter of a Pound of 
Butter rolled in a little Flour, the Yolks of four hard 
Bb an Onion ftuck with- ſix Cloves, whole Pepper, 
and Mace tied in a Muſlin Rag, half an ea” 
| es 
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fles and Morels, a Spoonful of Catchup, a few pickled 
Muſhrooms, cover it cloſe, and let it r an Hour. 
If you find it is not enough, 290 muſt do it longer. 
When it is done lay it in your Diſh, untye it, and pour 
the Sauce Over, 3 | 
= To farce CUCUMBERS. | 
Take fix large Cucumbers, cut a Piece off the Top, 
and ſcoop out all the Pulp; take a large white Cabbage 
boiled tender, take only the Heart, chop it fine, cut a 
large Onion fine, ſhred ſome Parſley, and pickled Muſh- 
rooms ſmall, two hard Eggs chopped very fine, ſeaſon 
it with, Pepper, Salt and Nutmeg. Stuff your Cucum- 
bers full, and put on the Pieces, tye them with a Pack- 
thread, and fry them in Butter of a light Brown; have 
che following Sauce ready: Take a quarter of a Pint of 
Red Wine, a quarter of a Pint of boiling Water, a ſmall 
Onion cho fine, a little Pepper and Salt, a Piece of 

Butter as big as a Walnut rolled in Flour ; when the Cu- 

cumbers are enough, lay them in your Diſh, pour the 
Fat out of the Pan, and pour in this Sauce, let it boil, 
and have ready two Volks of Eggs beat fine, mixed with 
two or three Spoonfuls of the Sauce, then turn them into 
the Pan, let — 

, untye the Strings, and pour the Sauce over. Serve it up 
for a Side-diſh, Garniſh with the Tops. 

To flew CUCUMBERS. 
Take fix large Cucumbers, flice them ; take fix large 

Onions, peel and cut them in thin Slices, fry them both 
brown, then drain them and pour out the Fat, put them 


nto the Pan again, with three Spoonfuls of hot Water, 
0 


a quarter of a Pound of Butter rolled in Flour, and a Tea 


"Spoonful of Muſtard. Seaſon with Pepper and Salt, ad f 


let them ſtew a quarter of an Hour ſoftly, ſhaking the 
Pan often ; when they are enough, diſh them up. 
| | Fry'd SELLERY. . 
Take fix or eight 2 
Tops, and take off the outſide Stalks, waſh them clean, 


an 
of 
little Salt and Nutmeg; mix all well together with Flour 


into a Batter, dip every Head into the Batter, * try. 
wil 


boil, keeping at ſtirring all the Time, 


pare the Roots clean; then have ready Half a Pit“ 
hite Wine, the Volks of three Eggs beat fine, and a 7 


<< + 


eads of Sellery, cut off the green | 


LE 
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- them in Butter; when enough, lay them in your Diſh, 


and pour melted Butter over them. 
SELLERY with CREAM. © + 
Waſh and clean ſix or eight Heads of Sellery, enn thin 
about three Inches long, boil them tender, pour away all 
the Water, and take the Volks of four Eggs beat fine, 
Half a Pint of Cream, a little Salt and while. When 
it over; keeping the Panſhaking all the while hen 


| pans es thick, diſh it up. - 


" CAULIFLOWERS Fry'd. ; epoch. 
Take . fine Ciubiflowers; doit x them in Ie and 


| Water, then leave one whole, and pull the other to Pieces; 
take Half a Pound of Butter, with two Spoonfuls of Wa- 
ter, a little Duſt of Flour, and melt the Butter i in a Stew. 
pan; then put in the whole Cauliflower cut in two, and 
the other pull to Pieces, and fry it till it is of oy 
light brown. Seaſon it with Pepper and Salt. When 

© is enough, lay the two Halves in the Middle, and aN 
the reſt all over. 


Dio make an OATMEAL' PUDDING; © 
Take a Pint of Oatmeal, boil it in three Pints e of new 


| Milk: ſtirring it till ĩt is as thick as a Haſty- pudding; take 
it off, and ſtir in half a Pound of freſh 55 


utter, a little 
beaten Mace and Nutmeg, and a Gill of Sack; then 


beat up eight Eggs, Half the Whites, ſtir it all well to- 
Igether, lay a P Pale all over the Diſh, pour in the 


Pudding, and bake it half an Hour. Or you may boil 
at with a few:Currants. 
To make a POTATOE PUDDING. 
Take a quart of Potatoes, boil them ſoft, peel them, 
ind maſh thein with a back of a Spoon, and rub them 


Ef brough a Sieve, to have them fine and ſmooth; take 
[1 1 a Pound of freſh Butter melted, _—_ Aa Pound of 
Ene Sugar, ſo beat them well together, till they are very 
mooth, beat ſix Eggs, Whites and all, ſtir them in, and 


: Glaſs of Sack or Bran dy. You may add Half a Pound 


pf Currants, boil it an Hour, melt Butter with a 


laſs of White Wine, ſweeten with Sugar, and pour 


ver it. You may bake it in a Diſh, with Puff- paſte all 


ound the Diſh, and at the Bottom. 
To — a Second Potatoe Pudding. 
Take two Pound of Potatoes, boil and beat them in a 
Mortar 


. To make 4 T, hird Sort of Potatoe eg. 1 


25 and bear chem in a Mortar, or ſtrain them throug} 
a Sieve, till they are quite ſine; then mix in half a Pound 
of freſh Butter Sg then beat up the Volks of eight | © 
— rod uren ſir. them in, and half a Pound! 
— pounded; half a Pint of Sack, fir 
i wall grate in half a large Nutmeg, and fir 
25 ——— and lay al 
ck Diſh,! and round the Edges, pour in the Pad 
— and; bake it of a fine)Liglit-brown. - + 
For Change pat in half a Pound of — or you 
may ſtrew over the Top half an Ounce. of Citron ani 
Orange cut thin, before you put it into che Oven, Þ | 
o make an ORANGE PUDDING. | 
Take the Yolks' of ſixteen Eggs; beat'them well, with 
a Pound of melted Butter; grate in the Rind of two 
fine, Seville 1 beat in half a Pound of fine Sugar, 
two Spoonful lower Water, two of Roe 
= a 7 Sack, alf a Pint of Cream, two M. 
ples Biſcuits, or the Crumb of a Halfpenny Roll ſoaked in 
the Cream, and mix all well together. Make a thin Puff 
paſte and e and hee. „and round the Rim, pou | re 
in age Pudding and bake — [t will take about nA yo 4 
baking as a Cuſtard. 
_— 2 a. ſecand fort of ORANGE PUDDING. 1 
Vou muſt faxteen Volks of Eggs, beat them fine, 
mix them with half a Pound of freſh; Butter melted, anc 
half a Pound of white Sugar, a little Roſe-water, and! 
little Nutmeg. - Cut the Peel of a fine large Sv, 
range ſo thin as that none of the White appears, beat d 
fine.in a Mortar, till it is like a Paſte, and by _ mit 
in the above Ingredients all together, then lay a Puft-pals 
all over the Diſh, pour in the Ingredients, and bake it. 
To male a Third QRANGE: PUDDING. 
' You muſt take two large Seville Oranges, and gra | 
off the Rind as far as me are yellow, then put your & 
ange in fair Water, and let them boil till * are 


D 


N 


4 
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der. Shift the Water three or four Times to take out 
the Bitterneſs; when they are tender, cut them open, and 
take away the Seeds and 1 and beat the other Part 
in a Mortar, with half a Pound of Sugar, till it is a Paſte; 
then put to it the Volks of fix Eggs, or four Spoon- 
fuls of thick Cream, half a Nap/es Biſcuit grated, mix 
theſe together, and melt a Pound of freſh Butter very 
thick, and ftir it well in. When it is cold, put a little 
thin Puff-paſte about the Bottom and Rim of your Diſh, 
pour in the Ingredients, and bake it about three Quar- 
ters of an Hour. v3 - 

To make a Fourth ORANGE PUDDING. 

- You muſt take the outſide Rind of three Sewi//s Oran- 
ges, boil them in ſeveral-Waters till they are tender, then 
Pound them in a Mortar, with three quarters of a Pound 
of Sugar; then blanch half a Pound of Sweet Almonds, 
beat them very fine with Roſe- water to keep them from 
oiling, then beat ſixteen Eggs, but ſix Whites, a Pound 
of freſh Butter, and beat all theſe together till it is light 


and hollow, then lay a thin Puff-paſte-all over a Diſh, 
and put in the Ingredients. Bake it with your Tarts. 


To make a LEMON PUDDING. © 


$ Grate the outſide Rind of tuo clear Lemons, then 


$ grate two Naples Biſcuits, and mix with the grated Peel, 
and add to it three Quarters of a Pound of white Sugar, 
twelve Volks of Eggs, and half the Whites, three quar- 


ters of a Pound of melted Butter, half a Pint of thick 
Cream, mix all well together, lay AF on all over the 


Diſh, pour the Ingredients in, and bake it. An Hour 
vill bake it. . Fer it 
To bake an ALMOND' PUDDING, © 
3 Blanch half a Pound of Sweet Almonds, and four Bit- 
Wer Ones, in warm Water, take them and Pound them in 
Marble Mortar, with two Spoonfuls of Orange-flower 
WF ater, and two of Roſe-water, a Gill-of Sack, mix in 
Pur grated Naples Biſcuits, three quarters of a Pound of 
elted butter, beat eight Eggs, and mix them with'a 
art of Cream boiled, grate in half a Nutmeg, and'a 
arter of a Pound of Sugar; mix all well together, 
ake a thin Puff- paſte, and lay all over the Diſh, pour 
che Ingredients and bake it, 
2 To 
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Teo boil an ALMOND PUDDING. 

Beat a Pound of Sweet Almonds as ſmall as poſſible, 
with three Spoonfuls of Roſe-water, and a Gill of Sack 
or White Wine, and mix in half a Pound of freſh But- 
ter melted, with five Volks of Eggs and two Whites, a 
of Cream, a quarter of a Pound of Sugar, half a 


Quart 
Nutmeg grated, one Spoonful of Flour,.and three ſpoon- 


fuls of Crumbs of white Bread; mix all well together, 
and boil it. It will take half an Hour's boiling. 
To make a SAGOE PUDDING. 

Let half a Pound of Sagoe be waſhed well in three or 
four hot Waters, then put to it a quart.of new Milk, 
and let it boil together till it is thick ; ſtir it carefully, 
for it is apt to burn, put in a Stick of Cinnamon when 
you ſet it on the Fire; when it is boiled take it out; before 
you pour it out, ſtir in half a Pound of freſh Butter, then 

ur it into a Pan, and beat up, nine Eggs, with five of 
the Whites, and four Spoonfuls of Sack; ſtir all together, 


and ſweeten to your TJaſte. Put in a quarter of a Pound 


of Currants clean waſhed and rubbed, and juſt plump'd 
in two Spoonfuls.of Sack, and two of Roſe-water, mix 


all well together, lay a Puff-paſte over a Diſh, in 
the Ingredients, and bake it. ak: 


To make a MILLET PUDDING. 
You muſt get half a Pound of Millet Seed, and after 
It is waſhed and picked clean, put to it half a Pound d 
Sugar, a whole Nutmeg grated, and three Quarts of 
Milk. When you have mixed all well together, break 


in half a Pound of freſh Butter; butter your Diſh, pour 


it in, and bake it. ' 
To make a CARROT PUDDING, 

You muſt take a raw Carrot, ſcrape it very clean, and 

eit. Take half a Pound of the grated Carrot, and: 


t 
Found of grated Bread, beat up eight Eggs, leave ou 
half the whites, and mix the Eggs with half a Pint d 


Cream; then ſtir in the Bread and Carrot, half a Pound] 


of freſh Butter melted, half a Pint of Sack, and thre 


Spoonfuls of Orange-flower Water, a Nutmeg grate FS 
— to your Palate. Mix all well — and if 


it is not thin enough ſtir in a little new Milk or Crean 
Let it be of a moderate thickneſs, lay a Puff - paſte all ove 
the Diſh, and pour in the Ingredients. Bake it; * 


But 
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take an Hours baking: Or you may boil it ; but then 


you muſt melt Butter, and put in white Wine and Sugar, 


A Second CARROT PUDDING. 
Get two Penny Loaves, off the Cruſt, ſoak them 


in a quart of boiling Milk, et it ſtand till it is cold, then - 


te in two or three large Carrots, then put in eight 
ggs well beat, and three quarters of a Pound of freſh 
Butter melted, grate in a little Nutmeg, and ſweeten to 
your Taſte. Cover _- Diſh with Puff- paſte, pour in 
the Ingredients, and bake it an Hour. 3 
Ti make a COH SLI PUDDING. 


Having got the Flowers of a Peck of Cowlſlips, cut 


them ſmall, and pound them ſmall, with half a Pound 


of Naples. Biſcuits 25 and three Pints of Cream; 
en tak 


boil t à little, e them off the Fire, and beat 
up ſixteen Eggs, with a little Cream, and a little Roſe 
Water. Sweeten to your Palate.” Mix it all well toge- 
ther, butter a Diſh and pour it in. Bake it, and when it 
is enough, throw fine Sugar over, and ſerve it up. - - 
* Nete. New Milk will do in all theſe Puddings, when 
you have no Cream. 
Jo make a Quince, Apricot, or White Pear-plumb. Padding. 


r 


Scald your Quinces very tender, pare chem very thin, 


ſerape off the Soft, mix it with Sugar very ſweet, put in 
2 little Ginger, and a little Cinnamon. To a Plat of 


F Cream, put three or four Volks of Eggs, and ſtir it into 
Voor Quinces, till they are of a good Thickneſs, It muſt 
be pretty thick. So you may do Apricots, or white 
| Ferr-plumbs. Butter your Diſh, pour it in, and bake it. 


| Do make à Pearl Barley Pudding. | 
Get a Pound of Pearl Barley, waſh it clean, put to 
Fit three quarts of new Milk, and half a Pound of double- 
refined Sugar, a Nutmeg grated, then put it into a deep 
Pan, and bake it with brown Bread; take it out of the 
Oren, beat up ſix Eggs ; mix all well together, butter a 
Diſh, pour it in, bale it again an Hour, and it will be 
xcellent. _ | 2 
. To make a French BARLEY PUDDING. 
Put to a quart of Cream fix Eggs well beaten, half 
Whites, ſweeten to your Palate, a little Orange- 
lower Water, or Roſe-water, and a Pound of melted 
butter ; then put in fix 8 of French Barley, that 
2 kits 
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rn butter a Diſh and put it 
In. It will take as long baking as a Veniſon-paſty. 
| mu - = _ OT 5 
| e twelve large Pippins, pare them take out 
the Cores, put them into a Sauce - pan, with four or five 
Spoonfuls of Water, boil them till —— and thick; 
then beat them well, ſur in a quarter of à Pound of But. 
ter, a Pound of Laaf-ſugar, the Juice of three Lemons, 
the Peel of two Lemons cut thin, and beat fine in a Mor- 
tar, the Volks of ei _ beat ; mix all well toge. 
ther, bake it in a flack Oven, when it. is near done, 
7 throw over luke fe Sugar a may ers Fab. 
halle, as other Puddings. 
72 } Frere an ITALIAN PUDDING. 
Taake a Pint of Cream, and-lice in frime Psb Rel g 
ds much as you think will make it chick enough, beat ten * 
. nes grate a Nutmeg, butter the Bottem of yo c 
ſlice twelve. Pippins into it, throw ſome Orang. up 
„ and. half a Pint of Red Wine; then] 83 
ur your Cream, Bread and Eggs over it; firſt lay | 83 
Puff. paſte at the Bottom of the and round the 
X 12 and hake it half an Hour. | 
| To uale a RICE PUDDING. T 
. Takes quarter of s Pound of Rice, put it into a Sauce þ| 


hs es K 2 


pan, with a q of new Milk, a tick of Cinnamon, 
n \® from iticking to the Sauce · pan 
When it is boil nr 


pon ce pier ery Butter, and Sugar to you 
alate; grate in half a Nutmeg, 3 add three or 8 
fuls of Koſe- water, and fiir all well together; when! 
4s cold, beat up eight Eggs, 2 In ben 
All well t r, butter 2 Diſh, and it in, and 
1 dake it. You may lay a-Puf-patte Grf over the Diſh; 
of For Change put in a few Currants and .Sweetmeats ” * 
* - n chuſe it. | 
i I ſecond RICE PUDDING. © | Way 
N Get Half a Pound of Rice, put to it three qua “ 
5 Milk, ſtir in half à Pound of Sugar, grate a ſmall Nu! Þ 
meg in, and break in half a Pound of freſh Butter; bu 
5 ter a Diſh and pour it in, and bake it. You may add 
il quarter of a Pound of Currants for Change. If ys 
"ith | boil the Rice and Milk, and, then ſtir in r, 
| u 
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sugar, you may balce it before the Fire, or in a Tin 


1 2 A Dir RICE PUDDING. | 

Take the Flour of Rice fix Ounces, put it into a quart 
of Milk, and let it boil till it is pretty thick, ſtirring it 
all the while; then pour it into a Pan, ſtir in half a Pound 
of fre/h-Butter, * of a Pound of Sugar; 


when it is cold, grate in a Nutmeg, beat fix Eggs with a 


Spoonful or two af Sack} beat and ſtir all well together, 


lay a thin Puff. paſte at the Bottom of your Diſh, pour it 
in, and balce it. | Fi a9 H 1:4 


'To boil a CUSTARD PUDDING. | 
Take a Pint of Cream, out of which take two or three 


2 $poonfuls and mix with a Spoonful of fine Flour, ſet the 


T reſt to boil: When it is boiled take it off, and ſtir in the 


cold Cream and Flour very well; when it is cool, beat 


© up five Volks and two Whites of Eggs, and ſtir in a little 
Salt and ſome Nutmeg, and two or three Spoonfuls of- 
Sack, ſweetew to your Palate, butter a wooden Bowl, 
and pour it in, tye a Cloth over it; and boil it half an 


Hour. When it is — untye the Cloth, turn the 
, 


Pudding out into your Diſh, and pour melted Butter o- 
; MT 601 31 BEE to 451.2 53 Us 
To ma a. FLOUR: PUDDING. | 


ilk, and ſtir into that four large Spoonfuls of Flour, 


Spoonfuls of Water, pour the Water into the Eggs, 


dur Cloth well, and boil it an Hour, pour melted Butter 
Wer it, and Sugar, if youlike it, thrown all over Obſerve 
ways in boiling Puddings, that the Water boils before 
u put them into the Fot, and have ready, when theß 

boiled, a Pan of clean cold Water, juſt give your 

iding one dip in, then untye the Cloth, and it will 
out, without ſticking to the Cloth. + 

TD male a Batter | Pudding; 
Aae a Quart of Milk, beat 
Pe, -mix as above ſu 8 


uls of „a Tea 
| Spoon= 


Take a Quart of Milk, beat up eight Egge, but four 
the Whites, 1 — uarter of a Pint of 


eat it well together, boil! ſix bitter Almonds, in twW 
anch the Almonds, and beat them fine in a Mortar: 


mix them „ and a Tea 
Spoonful of Salt; then mix in the reſt of the Milk, fur = 


fix Eggs, half e. 
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4 Spoonful of Salt, and one of beaten Ginger; then mix 


7 all together, and boil it an Hour and er, 

i | melted Butter over it. You may put in eight Eggs, if 
1 you have Plenty, for Change, and half a Pound of Prune, 
6 or Currants. | 

4 To make a Batter Pudding without Eggs. 

»Þ Take a Quart of Milk, mix fix Spoonfuls of Flour 
3 with a little of the Milk firſt, a Tea Spoonful of Salt, 


two Tea Spoonfuls of beaten Ginger, and two of the 
Tincture of Saffron 3 then mix all together, and boil it 
an Hour. You may add Fruit, as you think proper. 
To make a Grateful Pudding. | N 
Take a Pound of fine Flour, and a Pound of white 
Bread grated, take eight Eggs, but half the Whites, beat 
them up, and mix with them a Pint of new Milk, then 
ſtir in - Bread and Flour, a Pound of Raiſins ſtoned, 
a Pound of Currants, half a Pound of Sugar, a little 
beaten Ginger, mix all well together, and either bake 
or boil it. It will take three Quarters of an Hours 
| baking. Put Cream in inſtead of Milk, if you have it, 
it will be an Addition to the Pudding. = . 
2 To make a Bread Pudding. = | 
Cut off all the Cruſt of a Penny white Loaf, and lice i 
it thin into a Quart of new Milk, ſet it over a Chahng- ] 
diſh of Coals, till the Bread has ſoaked up all the Milk, = 
then put in a piece of Sweet Butter, ſtir it round, let. 
ſtand till cold, or you may + boil your Milk, and pour Þ * 
over your Bread, and cover it up cloſe, does full as well; F * 
then take the Volks of fix Eggs, the Whites of three, 4 
and beat them up, with a little Roſe-water and Nutmeg, p. 
a little Salt and Sugar, if you chuſe it, mix all well ia 
gether, and boil it half an Hour. | 
—_— To make a fine Bread Pudding. 
Take all the Crumb of a ſtale Penny-loaf,. cut it thug 
a Quart of Cream, ſet it over a {low Fire till it is ſcal. 
ing hot, then let it ſtand till it is cold, beat up the Bres 


. 


PH and Cream well together, grate in ſome Nutmeg, ug 

00 twelve bitter Almonds, boil them in two Spoonfuls © be 
5 Water, pour the Water to the Cream, and ſtir it in * up 
is a little Salt, ſweeten it to your Palate, blanch the N 
1 monds, and beat them in a Mortar, with two Spoon P 


f Roſe or Orange: flower Water, till. they are * 


e 
* 


— 2 — 
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Paſte ; then mix them by degrees with the Cream, till 
they are well mixed in the Cream ; then take the Yolks 
of eight Eggs, the Whites of but four, beat them well, 
and mix them with your Cream ; then mix all well to- 

ether. A wooden Diſh is beſt to boil it in ; but if you 
Foil it in a Cloth, be ſure to dip it in the hot Water, and 
flour it well, tye it looſe, and boil it half an Hour. Be 
fare the Water boils when you: put it in, and keeps boil- 
ing all the Time. When it is enough, turn it into your 
Diſh, melt Butter, and put in two or three Spoonfuls of 
white Wine or Sack, give it a boil, and it over- 
your Pudding; then ſtrew a good deal of fine Sugar all 
over the Pudding and Diſh, and ſend it to Table hot. 


New Milk will do, when you cannot get Cream; you 


may for change put in a few Currants. 
To make an ordinary Bread Pudding. 

Take two: Halfpenn: Rolls, ſlice them thin, Cruſt and 
all, pour over them a Pint of new Milk boiling hot, co- 
ver them cloſe, let it ſtand ſome Hours to ſoak ; then 
beat it well with a little melted Butter, and. beat. up the 


Volks and Whites of two Eggs, beat all together well, 
with a little Salt. Boil it an Hour; when it is 
done, turn it into- your Diſh, pour melted Butter over 


it and Sugar, ſome love a little Vinegar in the Butter, 
If your Rolls are ſtale and grated, they will do better; 
add a little Ginger. You may bake it with a few Cur- 
rants. | | 

' "To make a baked Bread Pudding.. 

Take the Crumb of a Penny loaf, as much Flour, 
the Yolks of four and two Whites, a Quarter of a 
Pound of Sugar, a Tea 8 of Ginger, half a 
Pound of Raiſins ſtoned, half a Pound of Currants clean 
waſhed and. picked, a little Salt; mix firſt the Bread and 
Flour, Ginger, Salt and Sugar,. then the Eggs, and as 
much Milk as will make it like a good Batter, then the- 
Fruit, butter the Diſh, pour it in and bake it. 

| To make a boiled Loaf. 

Take a Penny-loaf, pour over it half a Pint of Milk 
boiling hot; cover it cloſe, let it ſtand till. it has ſoaked 
up the Milk, then tye it up in a Cloth, and boil it a 


| Quarter of an Hour. When it is done lay it in your 
Dim, pour melted. Butter over it, and throw Sugar all 


L 4. over, 


made Plain and Eaſy. 224 


* _ 4 4 - 
- m_y - oe 1 
— — 


* 
4 4 | - i 
1 . | 
4 1 
| 
1 
q 
7 
l 


* 
4 
« # , 
: : + 
5 


- — 2 - 
» — — . 
2 — — Iq = — — * —E — 
. . 
K att nn Wl. — ———ů—— —' 


PIs . 
— — 1 
1 — * 4 E = - 
S rr ö 


_— —— DS 


* 
—— 


— — x . _ 
4 2 - 
2 — — — 
= _ ——— — ONES — 
” 


22.4 The ART of Cook ERV, 


over, a Spoonful of Wine, or Roſe-water, does as well 

in the Eutter, or Juice of Sewi//e Orange. A French 

Manchet does-beſt ; but there are little Loaves made on 

purpoſe for the Uſe. A French Roll, or Oat-cake, does 

very well boiled thus. Log 
To make a Cbeſnut Pudding. 

Put a Dozen and half of Cheſnuts in a Skillet, or 


Sauce-pan of Water, boil them a Quarter of an Hour, 


then blanch and peel them, and beat them in a Marble 
Mortar, with a little Orange-flower or Roſe-water and 


Sack, till-they area finethin Paſte; then beat up twelve 
Eggs with the Whites, and mix them well; grate 
halt a Nutmeg, -a little Salt, mix them with three Pints 
of, Cream, and half a Pound of melted Butter; ſweeten 
it to your Palate, and mix all together. Lay a Puff. 
paſte all over the Diſh, pour in the Mixture and bake it, 
When you can't get Cream, take three Pints of Milk, 
beat up the Volks of four Eggs; and ſtir into the Milk, 


ſet it over the Fire, ſtirring it all the Time, till it is 


ſcalding hot, then mix it in the rom of the Cream. 
To make a fine: plain baked Pudding. 
You- muſt take a Guter Milk, and put fix Laurel- 
leaves into it. When it has boiled a little, with fine 


Flour make it into a . with a little Salt, 


pretty thick; take it off the Fire, and ſtir in half a Pound 
of Butter, a Quarter of a; Pound of Sugar, beat up 
twelve Eggs and half the Whites, ſtir all well together, 
lay a Pufi-paſte all over the Diſh, and pour in your 
Stuff: Half an Hour will bake it. 3 
| To make pretty little Cheeſecurd Pudding. 

You muſt take a Gallon of Milk, and turn it with 
Runet, then drain all the Curd from the Whey, put the 


Curd into a Mortar, and beat it with half a Pound of | 


freſh, Butter, till the Butter and Curd are well mixed; 

then beat ſix Eggs, half the whites, and ſtrain them to 

the Curd, two Naples Biſcuits, or half a Penny Roll 
\ __ 


c mix all ogether, and ſweeten to your Pa· 
Butter your Patty- 


Ingredients. Bake them; but don t let your Oven le 
too hot; when they are done, turn them out into a Diſh, 


cut Citron and candied Orange: peel into n 


* 
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4 12 70 2 Pdatid''o te 
1 5 a Pound, lay'a Sheer of Puff- 
of- 


Knife, 
have ſome Water boiling, with a little Sale in it, put in 


bits, 1 long, and blanc Aiden cut in 
be ps; ſtick them here and here on the Tops of the 


Juſt as you fam pour Pond Tater wich e 
little ck A it imo | throw fn e Sugar 1 
over the 10 [15 5 17 . el makes prety Sides. 


alle fix 1 010 rf N 
0 e ots very 
ſmall, oy, FLEA. "for Tan Tafte. * they 8 


add ſix E ell beat, 
* well 1 together Oo 'of" "Th 17 7 g 2 


your, Ing gre-. 
20. mens jr 90 Keel be 
too dot; When 1 Ai ogra 
over 1 ari4 fad © d'or” hot; 5 
nj 7⁰ make the LO : 
| e 225 Oantes of the Crumb of 
; whlts Fead: iced, j 4 Pint and half of Cream, or grate. 
the Brest, ten und of Mancha” Almonds 
| 255 fins" an chey are 195 Patte, wWitk à little Orange- 
| 10 ollts of eight Eggs, and 


of hte, N welt er, put in a Quarter 
952 ftir * 2 Br 15 


paſte ät the your Diſh, ia the * 


5 Gents; alf an Hour will bake it 


1 ha Hake 4 2 PiA 
Vou m Volks of wo Eg 2 990 ny it 


| up with as mu Fl ur as . ſo as 


you can roll it out very thin, like a thin Wafer; 


when it is ſo dry as you can roll it up together A 
| makings roll it's cloſe as you can; then with a ſharp 


n at one Ehd, and cut it as thin as you can, 


the Pat; and jut give it a boil” for à Mittute or two; 


then throw it into à Steve to druin; then take a Pan, lay 
12 Layer” of Vermicelli, and a Layer of Butter, and o 
gon. When it is cool, bent it up well together, and melt 
the reſt of the Butter, and pour on it; beat it well (a 


Pound of Butter is enough, mix half with the Paſte, and 


che other half melt) grate the Crumb of a Penny-loaf, 
| . n e and mix in a N t- 


meg 
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meg a Gillof Sack, or ſome Roſe- 2 a Tea 
Spoonful of Salt, beat i it all well zogether, and ſweeten 
it to your Palate; a little Lemon- peel i and dry 
two large blades of Mace, t chem fi ne. You 
may, for Change, add a Pound « of | Currants: nicely, waſh- 
ed and picked clean, butter the Pan or Diſh you bake it 
in, and then pour in your Mixture, It will take an Hour 
and half baking; but the. Oyęn muſt not be too hot: If 
you lay a good thin Cruſt round, the bottom of the Diſh 


and fi des, it will . 2040 ru ba bi a 
5 425 5 — 


You muſt ke 76 tor, 15 be it, and ſit 
a Halfpenny- an pane woe t 252. it, and 
cover it Tach . it 2 2 ho _ 


in half a large Nutmeg, a Quiper of 31 2 und, offs 
E the Volks of four "ops. but two: Whites well 
t 1 


it all well together. th t the half of l fo — 

little wooden Diſhes, colour on 0 with. Saffron, 
one Red with i 5 7 the, Jpice;of Spi- 
nach, and Blue with Syrup 176 mix ma 


an Ounce of ſweet Deg 
9 a Diſh, © Your 22 1 1 5 e. 
overs over very c a | 
4 more . in, 3 will wet m; 
„turn them out in a Diſh, the White. 
Mid, y and the four coloured Ones round, When 
are enough, melt ſome freſh Ways With a Glaſs of 
Sack, and pour over, and throw 8 r * the 
Diſh, - The white Pudding Diſh muſt be be AN 
than the reſt; and be Kue to butter y es Welke 
fore you put them in, and don't fil rot n 
To make a Sweetmeat Puddin | 
Put a thin Puff-paſte all over your Di , then have 
candied Orange and Lemon-peel, and Citron, of each 


an Ounce, ſlice them thin; oor lay them all over the 


bottom of your, Diſh, then beat. eight Volks of Eggs 
and two Whites, near half a Pound of Sugar, and bal 


a Pound of melted Butter. Beat all well "together; 
when the Oven is ready, pour it on your Sweetmeats; | 


oy 0 | 


an Hour or leſs will bake it; the Oven mult not be too | 


| x 


/ _ 


—_— we LS * 


| 
| 
| 
| 


them, with a little Sack, and throw Sugar all over. 
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To make a fine Plain Pudding. 

Get a Quart of Milk, put into it 2 
boil it, then take out your Leaves, and ſtir in as much 
Flour as will make it a -pudding pretty thick, take 
it of, and. then ſtir in half a Pound of Butter, then a 


Quarter of a Pound of. Sugar, a ſmall Nutm 

and twelve Yolks and ar Whites of E well — 
mix all well together, butter a Diſh, and put in your 
Stuff: A little more than half an Hour will bake it. 

To make a Ratafia Pudding. 

Get a of Cream, boil it with four or five Lau- 
rel-leaves, take them out, and break in half a Pound 
of Naples Biſcuits, half a Pound of Butter, ſome Sack, 
Nutmeg, and a little Salt. Take it off the Fire, cover 
it up, when it is almoſt cold, in two Ounces of 
blanched Almonds beat fine, and the Yolks of five Eßer, 
Mix all well together, and bake it in a moderate Oven half 
an Hour; ſcrape Sugar on it as it goes into the Oven. 

To — a Bread and Butter Pudding. 4 

Get a Penny-loaf, and cut it into thin Slices of Bread 
and Butter, as you do for Tea. Butter your Diſh, as you 
cut them, lay Slices all over the Diſh, then ftrew a few 
Currants, clean.waſhed and picked, then a Row of Bread 
and Butter, then a few. Currants, and ſo on, till all your. 
Bread and Butter is in; then take a Pint of Milk, beat up 
four Eggs, a.little Salt, half a Nutmeg grated,. mix all | 
together with Sugar to your Taſte. Pour. this over the 
Bread, and bake it half an Hour. A Puff-paſte under does. 
beſt.. You may put in two Spoonfuls of Roſe-water.. 

To make à boiled Rice Pudding. . 

Having got a Quarter of. a Pound of the Flour - of 
Rice, put it over the Fire in a Pint of Milk, and k 
it ſtirring conſtantly, that it. may not clod nor burn. 


When it is of a good Thickneſs, take it off, and pour 


it into an earthen Pan; ftir in half a Pound of Butter 
very ſmooth, and half a Pint of Cream or new Milk, 


. lweeten to pr Palate, grate in- half a Nutmeg, and 


the outward Rind of a Lemon; beat up the Volks of ſix 
Eggs, and two Whites, beat all well together, boil it 
either in ſmall China Baſons or wooden Bowls. When 
boiled, turn them in a Diſh, pour melted Butter over 


To 
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To make a chap Rice Puddi 
Get a Quarter of a Pound of Nice, 


— Pat 


of Raiſins: ftoned, and tye them in a Cloth. Give the 
Rice a great deal 2 boil it two Hours; 


— turn it into your Diſh, and 

— > Sewn over it, with a little Nutmeg. 
| ——— 4 j Plain Nice 

Get a Quarter of à Pound of Rice, e it n 1 Cloth 
but give rom · for Su ellings boil it an Hour, then take 
it up, untye it, and with a Spoon ſtir in a er of a 
Pound of Butter, grate ſome Nutmeg, and/{weeten to 
r Taſte; then ye it ap eloſe, and-boil it another 
; then. take it up, e ran moves 


— Toros over it. 


Do make 4 cheap) bakid Nite, an 
Voda mut take'k aarter of à Pound of R boil i 
"im a Quart of new. Milk, ſtir it that it does not bum; 


when it begins to be thick, take it off, let it ſtand till 
it is a little cool, —— Cane aia oval 
of Butter, and Su your Palate; grate a ſmall Nut- 
yy — Didh; pour it in, and bake it. | 
To mal 4 8 3 
Take '2/Quaner of a ck of Spinach, picked-ml 


waſhed elean, put it n with 2 little Salt, 


cover'it cloſe, and when it is boiled juſt" tender, throw 


it — — then chop ir wich a Knife, beat 


up mir well with it half a Pint of Cream, and 
— Ro ted fine, a little Nutmeg, and à Quarter 
of a Pound of melted Butter; ftir well together, 


E it into the Sauce- pan you boiled the Spinach in, and 


ep ſtirring it all the Time till it begins to thicken; 
then wet an flour your Cloth very wel / tye it up, and 
boil it an Hour. When it is enough, turn it into your 
Diſh, pour melted Butter over it, and the Juice of a S- 
willy Orange, if you like it; 8 you __ 
or let it alone, juſt to your Tafte. You may bake it 
but then you ſhould put in a Quarter of a Pound of Sugzr. 
You may add Biſcuit in the room of Bread, 5 


it better. 
To make 4 Puaking Pudding. 
Take a Pint of good Cream, ſix Eggs, and half the 


Whites, beat them well, and mix with the Cream; 
grate 


* HH RP WR 
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FS little- Nutmeg” in, 8 and a little 


water if it be a | ein the Crumb of a 
Halfpenny Roll, or of "Flour; firſt mixed 
with a of — or a Spoonful of the Flour: 


of Rice, which you pleaſe, Butter a. Cloth well,” and 
flour it, then put in'your- Mixture, tye it not too cloſe, 
and boil it half u Hour Faſt's be ſure'the Wager boils 
before- you put it in a 
To make a Cream Pudding. 
Take a-Quart of Cream, boil it with a blade of Mice; 
_—_— grated, let it cool, beat up eight 
and three-Whites, Krain them well, mix a poon- 
iS? Flour — "a of a Pound of Al- 
monds blanehed/ and beat very fine, With a —— 
Orange-Flower « or Roſe-water, mix with the Eggs, then 
by degrees mix in the Cream, beat alt well Gy 
take a thick' Cloth, wet it, and flour it well, pour 
your Stuff, tye it cloſe, and boi it half un Her Let 
the Water boil all the Time faſt ; when it is done, turn 


it into your Diſh, pour melted Butter over; with . lic. 
| tle Sack, and throw ſme Sugar all over it. 


To make a Prune Pudding. 7 | d 
Take a Quart of Milk, beat fix E, E half the Whites 
with half a int of Milk, and four of Flour, 


a little Salt, and two Spoonfuls of beaten Ginger; then 
by degrees mix in all the Milk, and a Pound of Prunes, 
tye it in a Cloth, boil it an Hour, melt Butter and pour 
over it. Damſons eat well done this Way in er 


of Prunes. 
To male a 8 Pudding. 

Take a Spoonful of — Spoonful of Cream or 
Milk, an Egg, a little Nutmeg, Ginger and Salt, mix 
all together, and boil it in a little wooden Diſh half an 
Hour. You may add a few Currants. 

To make an Apple Pudding. 

Make a good Puff-paſte, roll it out half an Inch 
thick, pare your Apples, and core them, enough to fl 
the Cruſt, and cloſe it up, tye it in a Cloth and boil it: 
if a ſmall Pudding, two Hours; if a large one, three 
or four Hours. n it is enough, turn it into your 


Diſh cut a Piece of the Cruſt out of the Top, vw 
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and ſugar-it to your Palate; lay on the Cruſt again, and 
ſend it to Table hot, A Pear Pudding make the ſame 
Way. And thus you may make a Damſon Pudding, or | 
any ſort, of Plumbs, Apricots, Cherries, or Mulberries, ® 
and are very fing... 7 2 N t G h N « 
Da mate Yeaſt DUMPLINGS, + 

' Firſt make a light ugh as for Bread, with Flour, 
Water, Salt, and Yeaſt, cover with a Cloth, and ſet it 
before the Fire for Half an Hour; then have a Sauce · pan 
of Water on the Fire, and when it boils, take the Dough, 
and make it into little round Balls, as big as a large Hen; 
Egg; then flat them with your Hand, and put them into, 
the boiling Water; a few Minutes boils them. Take 
great Care they don't fall to the bottom of the Pot or Sauce. 
pan; for then they will be heavy, and be ſure. to keep 
the Water boiling all the Time. When they are enough, 
take them up (which they will be in ten Minutes or leſs) 
lay them in your Diſh, and have. melted Butter in a Cup, 
As good a Way as any to fave Trouhle, is to ſend to the 
Baker's for Half a Quartern of, Dough (which will make 
= prot many) and then you have only the Trouble of 

. iN ; 

wi make Norfolk DUMPLINGS. . 

Mix a good thick Batter, as for Pancakes, take half 4 
Pint of Milk, two Eggs, a little Salt, and make it into a 
Batter with Flour. — ready a clean Sauce- pan of Water 
boiling, into which drop this Batter. Be ſure the Water 
boils Bn, and two or three Minutes will boil them; then 
throw them into a Sieve to drain the Water away, then 
turn them into a Diſh, and ſtir a Lump of freſh Butter in- 
to them, eat them hot, and they are very good. | 

To make Hard DUMPLINGS. © * 

Mix Flour and Water, with a little Salt, like a Paſte, F* 
roll them in Balls, as big as a Turkey's Egg, roll them in! 
a little Flour, have the Water boiling, throw them in the 
Water, and half an Hour will boil them. They are belt F? 
boiled with a good Piece of Beef. You may add for 
Change a few Currants, have melted Butter in a Cup 
- Another Way to make Hard DUMPLINGS. . 1 

Rub into your Flour firſt a good piece of Butter, then 
make it like a Cruſt for a Pye.; make them up, and boil * 
them as above. | | 
; © 


J. make APPLE DUMPLINGS: 


Make Puff. e ſome | apples cut 
— 2 — 1 


them in very n 
take a Piece of Cuſt; and roll it round, endugh for PA | 


Apple; if :they:ate-big they will not look pretty, ſo roll 
—— T make them round like 


2 with a little Hour in your Hand. Have a Pot of 


Water boiling, take a clean —— — it in the Water, 
and ſhake Flour over it. 3 by itſelf, 
= > Which keep boilin 


and put them in the Water 
all d Times and if your Cruſt 12 light and good, an 


e, les not too large, half an Hour will il them ; | 


Apples be large, they will take an Hotr's boi- 

— When they are enough, take them up and lay them 

in a Diſh; throw fine Sugar all over them} and ſend them 
to Table: Have good freſh Butter melted in a 4 and 


| J— Sugar in a Saucer. 


Nr to make APPLE DUMPL INGS.. 

good Puff paſte, => it out a little thicker than 
a . — pare ſome large A mens ng roll eve 
= ins piece of this Paſte, tye — cloſe in a 8 
boil them an Hour, cuta little piece of the Top 
. and take out che Core, take à Tea · ſpoonful of 
Lemon-peel, ſhred as fine as poſſible, juſt give it a boil i in 


two Spoonfuls of Roſe or — Water. In 
each Dumpling put a Tea-Spoonful of this Liquor, ſwee⸗ 


ten the Apple with fine Sugar, pour in ſome melted But- 


ter, and lay on/your piece of Cruſt again. Lay them i in 


your Diſh, and throw fine Sugar all over them. 


To make a Checſecurd FLORENDINE. | 
Take two Pounds of Cheeſecurd, break it all to pieces 


with your Hand, a Pound of blanched Almonds finely 
pounded, with a little Roſe-water, half a pound of Cur- 
nants, clean waſhed and picked, a little Sugar to your Pa- 

late, ſome ſtewed Spinach cut ſmall; mix all well toge- 
ther, lay a Puf-paſte in your Diſh, 77 in your In 


ents, cover it with a thin Cruſt roll laid acroſs, at 


I bake it in a moderate Oven half an Hour. As to the 
Top- Cruſt lay it in what Shape you pleaſe, either rolled 


or marked with an Iron on purpoſe. 
A Florendine of ORANGES or APPLES. 
Get half a Dozen Seville Oranges, ſave the Juice, take 
o 
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out the Pulp, lay them · in Watertwenty- four Hours, ſhift 
ee e Times, beer in ——5 four 


in, a and Ker Ae ee e 

F yer the Diſh, 

tered, and cord in a. little Water e 

two of the Oranges, and mix with. che Pippne in n 

ee eee | Or juſt: 
bake the Cruſt, and. then lay in the Ingredients: 1. | 


e formate an Artichoke PII... — 


Boil tygiye, Artighokes,-.take- off all the; Leaves and 
Chap * the Bottom, clean Bom the Stalk: make a! 
-paite Cruſt, 3 — 


or 9 eee; ourlPye; then 
foot — of Artichokes, ſtrew- a little-Pep 4 


5 — 
55 —— — — — ow, and 
w 


of White Wine, cover your Pye and — When the 


Cruſt is done, the Pye, is enough. Four Blades of 
Mace, and twelve dern well benny „wich 
Tea-ſpoonful of Salt. ts AE 1:07 
J0 make 4 bauen Eg Pre. * 

Make a good Cruſt, cover your Diſhl with it, then have 
ready twelve Eggs boiled hard, cut them in Slices, and 
lay them in erg Pye; throw half a Pound of Currants; 
clean waſhed and picked, all over the Eggs: 


ine, grate . in a mall Nutmeg, make it pretty ſweet with 

Sogar. Von are to mind to — a Quarteri of1ia Pound of 

Butter between the Eggs, then pour in your Wine and 

and cover your Pye. Dale 

the Cruſt is done. 
N To. maks 4 Potatee Þ. E. wt 

| Boil .three Pounds of Potatoes, peel them, 9 
£755 g 


up four Tags ell, and mix with half à Piat of White 


ben nenn or ti! 
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Cruſt, and lay in your Diſh; lay at the Bottom half 
2 pound of Butter, then lay in your Potatoes, throw over 
them three Tea-ſpoonfuls of Salt, and a ſmall Nutmeg 
© grated all over, fix Eggs boiled hard and chopped fine, 
throw all over, a Tea-ſpoonful of Pepper ſtrewed all 
over, then half a Pint of White Wine. Cover your Pye, 
and bake it half an Hour, or till the Cruſt is enough. 
To make an Onion P E. 82 
Waſh, and pare ſome Potatoes, and cut them in Slices, 
peel ſome Onions, cut them in Slices, pare ſome Apples 
and ſlice them, make a — Cruſt, cover your Diſh, lay 
a Quarter of a Pound of Butter all over, take a Quarter 
© of an Ounce of Mace beat fine, a Nutmeg grated, a 
Tea. ſpoonful of beaten Pepper, three Tea- ſpoonfuls of 
alt, mix all together, ſtrew ſome over the Butter, lay a 
layer of Potatoes, a Layer of Onion, a Layer of Apple, 
I and a Layer of Eggs, and ſo on till you have filled — 
= Pye, Wing g of the Seaſoning between each Lay- 
ger, and a Quarter of a Pound of Butter in Bits, and fix 
| — of Water. Cloſe your Pye, and bake it an 

our and half: A Pound of Potatoes, a Pound of Oni- 

Jon, a Pound of Apples, and twelve Eggs will do. 

| . To make an Orangead P E. a 

Make a good Cruſt, lay it over your Diſh, take two 

Oranges, boil them with two Lemons till tender in four 

gor five Quartz of Water: In the laſt Water, whichthere 

muſt be about a Pint of, add a Pound of Loaf - ſugar, boil 
it, take them out and ſliee them into your Pye, pare 
twelve Pippins, core them, and give them one boil in the 

Pyrup; lay them all over the Orange and Lemon, pour 

In the Syrup, and pour on them ſome Orangeado Syrup, 

Cover your - Pye, and bake it in aflow- Oven Half an 

Hour. 1 138 


rr 
Take your Skirrits and boil them tender, peel them, 
Wice them, fill your Pye, and take to a Pint of 
ream the Volk of an Egg, beat ſine with a little Nut- 
Reg, a little beaten Mace, and a little Salt; beat all 
gether well, with a Quarter of a Pound of freſh Butter 
Melted, then pour in as much as your Diſh- will hol 
Fut on the Top-cruft, and bake: it half an Hour, V 
ay put in ſome hard Volks of Bgys; if + get 
ream, 
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Cream, put in Milk; but Cream is beſt. About two 
Pounds of the Root will do.. 
To make an APPLE PYE. 

Make a good Puff-paſte Cruſt, lay ſome round the 
Sides of the Diſh, and quarter your Apples, and 
take out the Cores, lay a Row of Apples thick, throw in 
Half your Sugar you defign for your Pye, mince a little 
Lemon-peel fine, throw over and ſqueeze a little Lemon 
over them, then a few Cloves, e and there one, 
then the reſt of your Apples, and the reſt of your Sugar, 
You muſt ſweeten to your Palate, and ſqueeze a little 
more Lemon ; boil the Peeling of your Apples, and the 
Cores in ſome fair Water, with a Blade of Mace, till it 
is very good: ſtrain it and boil the Syrup with a little 
Sugar, till there is but very little and g J it into 
your Pye, put on your Upper- cruſt, and bake it. You 
may put in a little Quince and Marmalate, if you pleaſe. 
Thus make a Pear Pye; but don't put in any Quince. 
You may butter them when come out of the Oven ; 
or beat up the Volks of two 72 and half a Pint of 
Cream, wich a little Nutm weetned with Sugar, 
take off the Lid, and pour in the Cream. Cut the Cruſt 
in little three corner Pieces, and ſtick about the Pye, and 
ſend it to Table. | | 
De make a CHERRY PYE. 

Make a Cruſt, lay a little round the Sides of 
= Diſh, 7 at the Battom, and lay in your 

ruit and Sugar at Top. A. few red Currants does well. 
with them; put on your Lid, and bake in a ſlack Oven. 

Make a Plumb Pye the ſame Way, and a Gooſeberry 
Pye. If you would have it red let it ſtand a good while 
in — — — A Cuſtard is 
very e eberry Pye. 77 

en To make a Salt-Fiſh Pye. | 
| Get a Side of Salt-Fiſh, lay it in Water all. Night, 
next nan dong. Leng it over the Fire in a Pan of Water till 
it is tender, in it, and lay it on the Dreſſer, take off 
all the Skin, and pick the Meat clean from the Bones, 
mince it ſmall, then take the Crumb of two French Rolls, 
cut in Slices, and boiled up with a quart of new Milk, 


break your Bread very fine with a Spoon, put to it your 
— Salt-Fiſh, a Pound of melted Butter, two * 


* 


Q » rr ms. 
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fuls of minced Parſley, half a Nutmeg grated; a little 
| beaten Pepper, and three Tea Spoonfuls of Muſtard ; 
mix all well together, make a good Cruft, and lay all 
over your Diſh, and cover it up. Bake it an Hour. 

To make a CARP PYE. 

Take a 1 Carp, ſcale, waſh, and gut it clean; 
take. an Eel, boil it juſt a little tender, pick off all the 
Meat, and mince it fine, with an equal Quantity of Crumbs 
of Bread, a few Sweet Herbs, a little Lemon-peel cut 
fine, a little Pepper, Salt, and grated Nutmeg, an An- 
chovy, half a Pint of Oyſters: parboiled, and chopped 
fine, the Yolks of three hard Eggs cut ſmall, roll it up 
with a Quarter of a Pound' of Butter, and fill the Belly of 
the Carp. Make a good Cruſt, cover the Diſh, and lay 
in your Carp; fave the Liquor you boil your Eel in, put 


in the Eel Bones, boil them with a little Mace, whole 


Pepper, an Onion, ſome Sweet Herbs, and an Anchovy. 
Boil it till there is about half a Pint, ftrain it, add to it 


a quarter of a Pint of White Wine, and a Lump of But- 


| ter mixed in a very little Flour ; boil it up, and pour 
into your Pye. Put on the Lid, and bake it an Hour in 
a quick Oven : If there be any Force-meat left after fil- 


ling the Belly, make Balls of it, and put into the Pye. 


If you have not Liquor enough, boil a few ſmall Eels to 
make enough to fill your Dith. Ms 

e neee. 8 
Make a good Cruſt, cover your Diſh, boil two Pounds 
of Eels tender, pick all the Fleſh clean from the Bones, 
with a little Mace and Salt, till it is v 
a quarter of a Pint, then ſtrain it. In the mean Time cut 
the Fleſh of your Eel fine, with a little Lemon-peel ſhred 
fine, a little Salt, P , and Nutmeg, a few Crumbs of 
Bread, chopped Parlley, 
ter of a Pound of Butter, and mix with it, then lay it in 
the Diſh, cut the Fleſh of a Pair of large Soals, or three 
P ar of very ſmall ones clean from the Bones and Fins, 
lay it on the Force-meat, and pour in the Broth of the 
Eels you boiled. Put the Lid of the Pye on, and bake 
t you ſhould*boil the Bones of the Soals with the Eel 
Bones, to make it good. If you boil the Soal 7 

15111 IS £13 ee dae el. 5 1 


Bones into the Liquor you boil the Eel in, 
good, and about 


and an Anchovy; melt a quar- 
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with one or two little Eels, without the Force- meat — 
Eye wil be very good. And thus you may do aT 
To make an EEL PYE. 

Make a Cruſt, clean, gut, and waſh your Eels 
very well, then cut them in Pieces half as long as your 
, Salt, and a little-beaten 
Mace to your Palate, either hugh. or low, Fill your Diſt 
with Eels and put as much Water as the Diſh: will well 
hold; put on your Cover, and bake, them well. 

To make a, Flounder P 

Get ſome Flounders, waſh them 1 dry them i in a 
Cloth, juſt boil them, cut off the Meat clean from the 
Bones, lay a good Cruſt over your Diſſi, and lay a little 
freſh Butter at the Bottom, and on that the Fiſh ; ſeaſon 
them with Pepper, and Salt to your Mind. Boil the Bones 
in the Water your Fiſh was an! in, with a little Bit of 
Horſe· radiſh, a little Parſl little Bit of Lemon- 
peel, and a Cruſt of Bread. vita 6 there is juſt enough. 
Liquor for the 2. then ftrain it, and put it into your 

op- cruſt, and bake it, 
To male a HERRING PYE 

Scale, gut, and waſh them. very clean, cut off the 
Heads, Fins, and Tails; Make a good Cruſt, cover 
— Diſh, then ſeaſon been with beaten Mace, 

per and Salt; put a little Butter in the . 
Diſt, then a Row: of Herrings.; 
cut: them in thin Slices all over, e Onions, 
and cut them in Slices all over thick; — a little Butter 
on the T 8 pot in a little Water, lay on the * and 


7 -trakt a SALMON. rr. 
| Make» a good Cruſt; cleanſe,a-Piece of Salmen well, 


— ſome Apples, and 


ſeaſon it with Salt, Mace and e a little Piece 


of Butter at the Bottom of the 
mon in. Melt Butter according to your 
Lobſter, boil it, pick out all ide Fiel 


lay your Sal- 
Pye; tale 


it well. 


Lid, 
To nue 4 LOBSTER PE. ft 1. 


Make a good Cruſt, boili two Lobſters, take out. the 


Tails, cut them in two, take out the Gut, cut **. 


chop it ſmall, 1 
— e 11 
very your it over you: „ on 1 

7 poo | = 
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m four Pieces, and lay them in the Diſh. Take the Bo- 
dies, bruiſe them well with the Claws, and pick out all 
| the reſt of the Meat; chop it all together, ſeaſon it with 
Pepper, Salt, and two or three Spoonfuls of Vinegar, 
melt half a Pound of Butter; ſtir all together, with 
Crumb of a halfpenny Roll, rubbed in a elean Cle 
ſmall, lay it over the n Put on vour Cover, and 
it in a 
9251 A „ MUSSEL, pr. '7 
Make a Cruſt, lay it all over the Diſh, with 
your clean in ſeveral Waters, then put them i 
2 deep Stew-pan, cover them, and let them ſtew 
* they are all open, pick them out, and ſee there be no 
Crabs uniderahe * t them in a Sauce: pan, with 
two or three Blades of ſtrain the Liquor juſt e- 
nough to cover them, A good Piece of Butter, and a few 
Crumbs of Bread; ſtew them a few Minutes, fill your 
Pye, . that when Beep Fe 
make an 
wb Tomate Lont Mince Pyes. v4 
Mk, boiled' hard and fine, twelve Pip⸗ 
and chopped ſmall, a Pound of Raiſins of the 
= — and chopped fne, a Pound of Currants 
and.rubbed clean, a large Spoonful of 
— beat fine, an Ounce of Citron, an Ounce of 
— inks both -cut fine, a er of an Ounce 
of Mace and pac — beat fine, and a Nutmeg beat 
fine; mix all together with a Gill of Bran and a Gill of 
Sack. | Make your Cruſt good, and bake it in a flack 
Orin: When you make your:Pye, ſqueeze in the Juice 
5 of a Seville Orange, and a Glaſs of Red Wine. 
09 Collar SALMON. * + 41 
Take a Side. of Salmon, cut off about a handful of 
the Tail, waſh your large Piece very well, dry it with 
a clean Cloth, == waſh. it over with Volks of Eggs, 
and then make Force · meat with that you cut off the 
ail; but take off the Sein, and put to it a handful of 
'Y parboiled Oyſters, a Tail or two of Lobſters, the Yo!ks 
of three or four Eggs boiled hard, fix Anchovies, a 
handful of fweet Herbs chopped ſmall, a little Salt, 
$ Cloves, Mace, Nutmeg, Pepper beat fine, and grated 


Bread ; work all all theſe toget into a Body, with the 


Yolks 


= 
—— 


— 
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Volks of Eggs, lay it all over the fleſhy Part, and 4 
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little more Pepper and Salt over the Salmon; ſo roll it 
up into a Collar, and bind it with broad Tape, then 
boil it in Water, Salt and Vi but let the Liquor 
boil firſt, then put in your Collars, a bunch of ſweet 
Herbs, ſliced Ginger and Nutmeg. Let it boil, but not 
too faſt; it will take near two hours bailing ; when it 
is — take it up into your Souſing-pan, and when 
the Pickle is cold, put it to your Salmon, and let it ſtand 
in it till uſed; or otherwiſe you may pot it. Fill it u 
uh v0 wy Butter, as you pot Fowls ; that way wi 
| ongeſt. | 6 4 
| o Collar EELS.. 
Take your Fel and cut it open, take out the Bones, 
_ eut off the Head and Tail, lay the Eel flat on the Dreſſer, 
and ſhred ſome Sage as fine as poſſible, and mix it with 
black P beat, grated Nutmeg and Salt, lay it all 
over the Eel, roll it up hard in little Cloths, and tye 
both Ends tight; then ſet over the Fire ſome Water, 
with paper and Salt, five or fix Cloves, three or four 
. blades'of Mace, a Bay- leaf or two; boil it Bones, Head, 
and Tail well t er; then take out your Heads and 
Tails, put in your Eels, and let them boil till they are 
tender; then take them out and boil the Liquor longer, 
till you think there is enough to cover them. Take it 
off, and when cold, pour it over the Eels, and cover it 


* S is 1 


_- Cloſe; don't take off the Cloths till you uſe them. 


Doo Pickle or Bake HERRINGS. a 
Scale and waſh them clean, cut off the Heads, taky 
out the Rows, or waſh them clean, and put them in 2. 
gain juſt as you like; ſeaſon them with a little Mace and 
Cloves beat, a very little beaten Pepper and Salt, lay 
them in a deep Pan, lay two or three Bay- leaves between 
each Lay; then put in half Vinegar and half Water, or 
rap Vinegar. 
ſend it to the Oven to bake ; let it ſtand till cold, then 
pour off that Pickle, and put freſh Vinegar and Water, 
and ſend them to the Oven again to bake. Thus do 
Sprats; but don't bake <1 5 
ule only All- ſpice, but that is not ſo good. 


To Pickle or Bake MACKREL, to keep all the Year 


Gut them, cut off their Heads, cut them open, di 


| them 


ſecond Time. Sone 


—— — 


Cover it cloſe with a brown Paper, and Þ 2 


DD 
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them well with a clean Cloth, take a Pan which 
they will lye cleverly in, lay a few Bay-leaves at the 
bottom, rub the Bone with a little Bay Salt beat fine, 
take a little beaten Mace, a few Cloves beat fine, black 
and white Pepper beat fine ; mix a little Salt, rub them 
inſide and out with the Spice, lay them in the Pan, and 
between every Lay of the Mackrel put a few Bay-leaves ; 
then cover them with Vinegar, tye them down cloſe with 
brown Paper, put them into a ſlow Oven ; will take 
a good while doing; when they are enough, uncover 
them, let them ſtand till cold, then pour away all that 
Vinegar, and put as much good Vi as will cover 
them, and put in an Onion ſtuck with Cloves. Send 
them to the Oven again, let them ſtand two Hours in a 
very ſlow Oven, and they will keep all the Year; but 
| you muſt not put in your Hands to take out the Mack- 
rel, if you can avoid it, but take a Slice to take them 
| out with. The great Bones of the Mackrel taken out 
and broiled, is à pretty little Plate to fill up a Corner of 
$ 2 Table. * | 
1 To Souſe MACKREL. . 
' You muſt waſh them clean, gut them, and boil them 
in Salt and Water till they are enough; take them out, 
lay them in a clean Pan, cover them with the Liquor, 
ada a little Vinegar ; and when you ſend them to Table, 
© lay Fennel over them. | 
| | To Pot a LOBSTER. 
Tanke a live Lobſter, boil it in Salt and Water, and 
* peg it that no Water in; when it is cold, pick out 
all the Fleſh and Body, take out the Gut, beat it in a 


Mortar fine, and ſeaſon it with beaten Mace, grated 


$ Nutmeg, _— and Salt. Mix all together, melt a 


little piece of Butter as big as a large Walnut, and mix 


it with the Lobſter as you are beating it; when it is beat 
to a 2 it into your Potting- pot, and put it down 
as Cloſe and hard as you can. Then ſet ſome freſh But- 
ter in a deep broad Pan before the Fire, and when it is 
all melted, take off the Scum at the Top, if any. and 


pour the clear Butter over the Meat as thick as a | 
piece. The Whey and Churn Milk will ſettle at the 


ottom of the Pan; but take great Care none of that 
Poes in, and always let your Butter be very good, or 
vou 
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you will ſpoil all. Or only put the Tails, laying then 
as cloſe together as you can, and pour the Butter over 
bated, You muſt be fure io let the Lobler be nel 


165 To Pot EELS. | 

| Take a large Eel, kin it, — it, and waſh it vey 
þ dry it in a Cloth, —— Woo boy 
as your Finger. Seaſon them with a little beaten M 
and Nutmeg, Pepper, Salt, and a little Sal — — 
ſine; lay them in a Pan, then pour as much Butter 
over them as will cover them, and clarifi as above. 
| They muſt ir bakot half an Hour ina quick Oven if 

ned nay ny ve —— — With a Fork 


| and lay them Ty . Cloth to 
| drain W quite co on them again 
with che ſame When they re lay them in-the Pot cloſe, then 


take off the Butter they were baked in clear from the 
Gravy of the Fiſh, ſet it 

When it is melted, pour the clear Butter over the Eels, 
.and let them be — with the — 4 3 
baking, you muſt judge by the Largeneſs o 

| Jn e Manner you may Pot what you pleaſe, 
You may bone your Eels, if you chuſe it; but then don't 
put in any Sal Prunella. 

: To Por LAMPREYS. 

Skin them, cleanſe them with Salt, and then wipe them 
dry: Beat ſome black Pepper, Mace, and Cloves ; mir 
them with Salt, and ſeaſon them. Lay them in a Pan, 
cover them with clarified Butter. Bake them an 

our, order them as the Eels, only let them be wel 

„ and one will be enough for a Pot. You mul 

them well, io; your Butter he good, and they wil 


a long Time. 
| To Pot CHARRS, *' 

N cleanſed them, cut off the Fins, Tails 
and Heads, then lay them in Rows in a long Baking: 
pan; cover chem with Butter, and order them as above 

70 Pot a PIKE. 

Von muſt ſcale it, cut off 'the Head, fplit it and take 
out the Chine-Bone, then ſtrew all over the Infide 
ſome Bay Salt and Pepper, roll it up round, and ly 


it in a Pot. Cover it, and bake it an Hour. * 
| (4 


in a Diſh before the Fire, | | 
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take it out and lay it on a coarſe Cloth to drain ; when 
it is cold, put it into your Pot, and cover it with clari- 


fied Butter. 
| ' To Pot SALMON. 

Take a Piece of freſh Salmon, ſcale it, and wipe it 
clean (let your Piece, or Pieces be as big as will lye 
cleverly in your Pot) ſeaſon it with Jamaica Pepper, 
black Pepper, Mace, and Cloves beat fine, mixed with 
Salt, a little Sal Prunella beat fine, and rub the Bone 
with. Seaſon with a little of the Spice, pour clarified 
Butter over it, and bake it well. Then take it out care- 
fully and lay it to drain; when cold, ſeaſon it well, lay 
it in your Pot cloſe, and cover it with clarified Butter as 
above. | | 

Thus you may do Carp, Tench, Trout, and ſeveral 
Sorts of Fiſh, 

Another Way to Pot SALMON. 

Scale and clean your Salmon down the Back, dry it 
well, and cut it as near the Shape of your Pot as you 
can. Take two Nutmegs, an Ounce of Mace and 
Cloves beaten, half an Ounce of white Pepper, and an 
Ounce of Salt; then take out all the Bones, cut off the 
Jole below the Fins, and cut off the Tail. Seaſon the 
ſcaly Side firſt, lay that at the bottom of the Pot, then 
rub the Seaſoning on the other Side, cover it with a 
Diſh, and let it ſtand all Night. It muſt be put double, 
and the ſcaly Side, top and-bottom ; put Butter bottom 
and top, and cover the Pot with ſome ſtiff coarſe Paſte, 
Three Hours will bake it, if a large Fiſh; if a ſmall 
one, two Hours; and when it comes out of the Oven, 


let it ſtand half an Hour; then uncover it, and raiſe it 


up at one End, that the Gravy may run out; then put 


a Trencher and a Weight on it, to preſs out the Gravy. 
8 When the Butter is cold, take it out clear from the 


Gravy, add ſome more to it, and put it in a Pan before 
the Fire; when it is melted, pour it over the Salmon; 


and when it is cold, paper it up. As to the Seaſoning 


of theſe Things, it muſt be according to your Palate, 


more or leſs. 


M CHAP. 
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K. 
Directions for the SICK. 


I don't pretend to meddle here in the Phyſical 


Way; but a few Directions for the Cook 
er Nurſe, I preſume will not be improper 
to make ſuch Diet, &c. as the Doc rox ſhall 


order. 


To make Mutton Broth. | 
AKE a Pound of a Loin of Mutton, take of 
1 Fat, put to it one Quart of Water, let it boil and 
{kim it well, then put in a good Piece of Upper-cruſt of 
Bread, and one large blade of Mace. Cover it cloſe, 
and let it boil flowly an Hour ; don't ſtir it, but 
the Broth clear off. Seaſon it with a little Salt, 22 
Mutton will be fit to eat. If you boil Turnips, dont 
boil them in the Broth, but by themſelves in another 


Sauce-pan. | 
To boil a Scraig of Veal. 
Set on the Scraig in a clean Sauce-pan: To each 
Pound of Veal put a Quart of Water, ſkim it very clean, 
then put in a good Piece of Upper-cruſt, a blade of Mace 
to each Pound, and a little Parſley tyed with a Thread. 
Cover it cloſe, then let it boil very ſoftly two Hour; 
and both Broth and Meat will be fit to eat. 
To make Beef or Mutton Broth for very weak Peoply 
avho take but little Nauriſt ment. 
Take a Pound of Beef, or Mutton, or both together: 


- — 
j 


To a Pound put two Quarts of Water, firſt ſcin the Mea, 


and take off all the Fat; then cut it into little Piece; 
and boil it till it comes to a Quarter of a Pint. Seaſa 
it with a very little Corn of Salt, ſkim off all the Fat 


and give a Spoonful of this Broth at a Time. To ven“ 


weak People half a Spoonful is enough. To ſome a Ta 
Spoonful at a Time; and to others a Tea Cup fall 


There is greater Nouriſhment from this than any Thy 
elſe. : 
To make Beef Drink, which is ordered for weak Pei 


Take a Pound of lean Beef, then 


e off all the HF 


| 


ſtrain it off, and it is a very hearty Drink. 


very nicely pick 
quarter of an Hour before it is boiled; then take it up 
Jout of the Water boiling, and lay it in a Pewter-diſh, 
Save all the Liquor that runs from it in the Diſh, cut up 
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and Skin, cut it into Pieces, putit into a Gallon of Wa- 

ter with the Under-cruſt of a Penny Loaf, and a very 

lirtle Salt. Let it boil till it comes to two Quarts. Then 
To make Pork Broth. 

Take two Pounds of young Pork, then take off the 

Skin and Fat, boil it in a Gallon of Water with a Tur- 

nip, and a very little Corn of Salt. Let it boil till it 


comes to two Quarts, then ſtrain it off; and let it ſtand 


till cold. Take off the Fat, then leave the Settling at 

the bottom of the Pan, and drink half a Pint in the 

Morning faſting, an Hour before Breakfaſt; and at Noon, 
if the Stomach will bear it. | 

| To boil a CHICKEN. 

Let your Sauce-pan be very clean and nice; when 

the Water boils put in your Chicken, which muſt be 

4 and clean, and laid in cold Water a 


your Chicken all in Joints in the Diſh, then bruiſe the 


Liver very fine, add a little boiled Parſley chopped ve- 
Try fine, a very little Salt, and a very little grated Nut- 
meg: Mix it all well together with two Spoonfuls of 
the Liquor of the Fowl, and pour it into the Diſh with 


the reſt of the Liquor in the Dith. If there is not Li- 

quor enough, take two or three Spoonfuls of the Liquor 
Wt was boiled in, clap another Diſh over it, then ſet it 
Prer a Chafling-diſh of hot Coals five or ſix Minutes, 
End carry it to Table hot with the Cover on. This is 
Wetter than Butter, and lighter for the Stomach, though 
Pme chuſe it only with the Liquor, and no Parſley, nor 
ver, or any Thing elſe ; and that is according to dif- 
rent Palates. If it is for a very weak Perſon, take off 
We Skin of the Chicken before you ſet it on the 


Fafiing-diſh. If you roaſt it, make nothing but Bread- 


RUCE, and that is lighter than any Sauce you can make 
a weak Stomach. 
Thus you may dreſs a Rabbit, only bruiſe but a little 


Mece of the Liver. 


| To boil PIGEONS. | 
Let your Pigeons be cleaned, waſhed, drawn, and 
a M2 kinned : 


and chopped fine. Melt ſome Butter, mix a little with 
the Liver and Parſley firſt, then mix all together, and 
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fcinned : Boil them in Milk and Water ten Minutes, and 
your over them Sauce made thus. Take the Livers par. 
iled, and bruiſe them fine with as much Parſley boiled 


NN — 4 


pour over the Pigeons. 
To boil a Partridge, or any other Wild Fowl. 


When your Water boils, put in your Partridge, let it 
boil ten Minutes, then take it up into a Pewter-plate, 
and cut it in two, laying the Inſides next the Plate, and 
have ready ſome Bread-Sauce made thus. Take the 
Crumb of a Halfpenny Roll, or thereabouts, and boil 
it in half a pint of Water with a blade of Mace. Let 
it boil two or three Minutes, pour away moſt of the 
Water, then beat it up with a little Piece of nice Butter, 
a little Salt, and pour it over the Partridge. Clap: 
Cover over it, then ſet it over a Chaffing- diſh of Coal: 
_ or five Minutes, and ſend it away hot covered 

oſe. 8 

Thus you may dreſs. any Sort of Wild Fowl, only 
boiling it more or leſs according to the bigneſs. Duck, 
take off the Skins before you pour the Bread-Sauce 
over them ; and if you roaſt them, lay Bread-Sauce un- 


der them. It is lighter than Gravy for weak Stomach, | 
To boil a Plaiſe or Flounder. ö. 
Let your Water boil, throw ſome Salt in, then pu 1. 
in your Fiſh, boil it till you think it is enough, and tak: an 
it out of the Water in a Slice to drain. Take two Spoon bl; 


fuls of the Liquor with a little Salt, a little grated Nu t 
meg, then beat up the Volk of an Egg very well wi 
the Liquor, and ſtir in the Egg; beat it well togethe 
with a Knife carefully ſlice away all the little Bone 
round the Fiſh, pour the Sauce over it, then ſet it of 
a Chafling-diſh of Coals for a Minute, and fend it l 
away. Or in the room of this Sauce, add melted Bu 
ter in a Cup. 
To mince Veal or Chicken, for the Sick, or weak Pai 
Mince a Chicken or Veal very fine, taking of 8 
Skin; juſt boi as much Water as will moiſten it, andy 
more, with a very little Salt, grate a very little N. 
meg, then throw a little Flour over it, and when 1 


Water boils put in the Meat. Keep ſhaking it ab 
0! 1 
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very thin Sippets toaſted nice and brown, laid in the 

Plate, and pour the Mince-Meat over it. | 
| Ta pull a Chicken for the Sick. 

| You muſt = as much cold Chicken as you think 

| proper, take off the Skin, and pu the Meat into little 

bits as thick as a Quill . Then take the Bones, boil them 

with a little Salt till they are good, ſtrain it, then take 

a Spoonful of the Liquor, a Spoonful of Milk, a little 

dit of Butter as big as a large Nutmeg rolled in Flour, 

- a little chopped Parſley as much as will lye on a Six- 


pence, and a little Salt if wanted. This will be enough 


for half a ſmall Chicken. Put all together into the Sauce- 


To make Chicken Broth. ; 
A You muſt take an old Cock, or large Fowl, flea it, 
W then pick off all the Fat, and break it all to pieces with 
= Rolling pin; ut it into two quarts of Water, with a 
good Cruſt of Bread, and a blade of Mace. Let it 
boil ſoftly till it is as good as you would have it. If 
you do it as it ſhould be done it will take five or fix 
Hours doing ; pour it off, then put a quart more of 
boiling Water, and cover it cloſe, Let it boil ſoftly till 
it is good, and ſtrain it off, Seaſon with a very little 
Salt. When you boil a Chicken ſave the Liquor, and 
when the Meat is eat, take the Bones, then break them 
and put to the Liquor you boiled the Chicken in, with a 
blade of Mace, and a Cruſt of Bread. Let it boil till 
ic is good, and ſtrain it off. N 
- To make Chicken Water. 
Take a Cock, or large Fowl, flea it, then bruiſe it 
with a Hammer, and put it into a Gallon of Water, 
with a Cruſt of Bread. Let it boil half away, and ſtrain 


it off. 
To make White Caudle. 
= You muſt take two quarts of Water, mix in- four 
4 — of Oatmeal, a blade:or two of Mace, a piece 
ef Lemon peel, let it boil, and keep ſtirring of it often. 
Nec it boil about a quarter of an Hour, and take Care 
does not boil over; then train it through & coarſe 
| 1:7; M3 Sieve ; 


2a hot Plate. 


4 


over the Fire a Minute, then have ready two or three 


pan, then keep ſhaking it till it is thick, and pour it into 
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Sieve ; when you uſe it, ſweeten it to your Palate, grate 
in a little Nutmeg, and what Wine is proper; and if it 
is not for a ſick Perſon, ſqueeze in the Juice of a Le- 
mon. 

- To make Brown Caudle. 

Boil the Gruel as above, with fix Spoonfuls of Oat- 
meal, and ſtrain it; then add a quart of good Ale, not 
bitter, boil it, then Gweeten it to your Palate, and add 
Half a Pint of white Wine. When you dont put white 
Wine let it be half Ale. . | 

To make Water Gruel. 

You muſt take a Pint of Water, and a large Spoonful 
of Oatmeal, then ſtir it together, and let it boil up three 
or fofir Times, ſtirring it often. Don't let it boil over, 
then ſtrain it through a Sieve, ſalt it to your Palate, put 
in a good piece of freſh Butter, brue it with a Spoon till 


the Butter 1s all melted, then it will be fine and ſmooth, 


and very good. Some love a little Pepper in it. 
A To make Panado. | 
You muſt take a Quart of Water in a nice clean Sauce- 
pan, a Blade of Mace, a large Piece of Crumb of Bread, 
t it boil two Minutes, then take out the Bread, and 
bruiſe it in a Baſon very fine. Mix as much Water as 
will make it as thick as you would have it, the reſt pour 
away, and ſweeten to your Palate. Put in a Piece of 
Butter as big as a Walnut; don't put in any Wine, it 
ſpoils it; you may grate in a little Nutmeg. This is 
hearty and good Diet for ſick People. | 
» . -= bail SEGO. BS . 
Put a large Spoonful of Sego into uarters of a 
Pint of Wie air it, and boil it ſoftly till it is as thick 
as you would have it, then put in Wine and Sugar, with 
2 little Nutmeg to your Palate. | 
To Beil SALUP. | | 
It is a hard Stone ground to Powder, and generally ſold 
for one Shilling an Ounce; take a large Tea Spoonful of 
the Powder and put it into a Pint of boiling Water, keep 
ſtirring it till it is like a fine Jelly ; then put Wine and 
Sugar to your Palate, and Lemon, if it will agree. 
To make Ifinglaſs Jelly. | 
Take a Quart of Water, one Ounce of Iſinglaſs, half 
an Ounce of Cloves; boil them to a Pint, then ſtrain = 
upo 
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upon a Pound of Loaf - ſugar, and when cold ſweeten 

your Tea with it. You may make the Jelly as above, 

and leave out the Cloves. Sweeten to your Palate, and 

add a little Wine. All other jellies you have in ano- 

ther Chapter. 
To make the Pectoral Drink. 

Take a Gallon of Water, and Half a Pound of Pearl- 
Barley, boil it with a Quarter of a pound of Figs ſplit, 
a Pennyworth of Liquorice ſliced to pieces, a Quarter 
of a pound of Raifins of the Sun ſtoned ; boil all together 
till Half is waſted, then ſtrain it of, This is ordered in 
the Meaſles, and ſeveral other Diſorders, for a Drink. 
To make” Buttered Water, or what the Germans call Egg 

Soop, and are very fond of it for Supper. You have 

it in the Chapter for Lent. 

Take a pint of Water, beat up the Yolk of an Egg 
with the Water, put in a piece of Butter as big as a ſmall 


Walnut, two or three Nobs of Sugar, and keep ſtirring 


it all the Time it is on the Fire. When it begins to boil, 
bruiſe it between the Sauce-pan and a Mug till it is 
ſmooth, and has a great Froth. Then it is fit to drink. 
This is ordered in a Cold, or where Egg will agree with 


tlie Stomach, 
. To make Seed Water. | 


Take a Spoonful of Coriander Seed, Half a Spoonful. 


of Caraway Seed, bruiſed and boiled in a pint of Water ; 
then ſtrain it, and bruiſe it up with the Volk of an Egg; 
mix it with Sack and double refined Sugar, according to 
your Palate. 

To make Bread Soop for the Sick. 

Take a Quart of Water, ſet it on the Fire in a clean 
Sauce pan,. and as much dry Cruſt of Bread cut to Pieces 
as the 'Top of a Penny-loaf, the drier the better, a Bit of 
Butter as big as a Walnut; let it boil, then beat it with 
a Spoon, and keep boiling it till the Bread and Water is 


well mixed, then ſeaſon it with a oy little Salt, and it 


is a pretty Thing for a weak Stomach. 
To make Artificial Aſſes Milk. 

Take two Ounces of Pearl-Barley, two large — 
fuls of Hartſhorn Shavings, one Ounce of Eringo Root, 
one Ounce of China Root, one Ounce of preſerved Gin- 
ger, eighteen Snails aka; "any the Shells, to be boiled 
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then boil a pint of new Milk, mix it with the reſt, and 
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in three quarts of Water, till it comes to three Pints, 


put in two Ounces of Balſam of Tolu. Take Half a Pint 
in the Morning, and half a Pint at Night. 
Cows Milk next to Aſſes Milk done thus. 
Take a quart of Milk, ſet it in a Pan over Night, the 
next Morning take off all the Cream, then boil it, and 
ſet it in the Pan again till Night ; then ſkim it again, boil 
it, ſet it in the Pan again, and the next Morning ſkim it, 
warm it Blood-warm, and drink it as you do Aſſes Milk. 
It is very near as good, and with ſome conſumptive Peo- 
ple it is better. 
| To make a Good Drink. 

Boil a Quart of Milk, and a Quart of Water, with the 
Top-cruſt of a Penny-loaf, and one blade of Mace, a3 
Quarter of an Hour very ſoftly, then pour it of, and 
when you drink it let it be warm, 

To make Barley Water. | 
Put a quarter of a Pound of Pearl-Barley into two 
quarts of Water, let it boil, ſkim it very clean, boil 
Half away, and ſtrain it off. Sweeten to your Palate, 
but not too ſweet, and put in two Spoonfuls of white 
Wine; drink it luke- warm. . 
Do make Sage Drink, 

Take a little Sage, a little Balm, put it into a Pan, 
ſlice a Lemon, Peel and all, a few Nobs of Sugar, one 
Glaſs of white Wine, pour on thefe two or three quarts 
of _—_ Water, cover it, and drink when dry. When 
you think it ſtrong enough of the Herbs, take them out, 

otherwiſe it will make it bitter. 

- To make it for a Child. 
A little Sage, Balm, Rue, Mint, and Pennyroyal, pour 
boiling Water on, and ſweeten to your Palate. Syrup 
of Cloves, &c. and black Cherry-water, you have in 
the Chapter of Preſerves. | 

Liquor for a Child that has the Thruſh. 

Take half a Pint of Spring-water, a Nob of double re- 
fined Sugar, a very little bit of Allum, beat it well toge- 
ther with the Yolk of an Egg, then beat in a large Spoon- 
ful of the Juice of Sage, tye a Rag to the End of 24 
Stick, dip it in this Liquor, and often clean the _ 
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ve the Child over Night one Drop of Laudanum, and 
; wry Day proper Phyſick, — * the Mouth often 


with this Liquor. 
mn To boil Camphire Roots. 
Take a Pound of Camphire Roots, ſcrape them clean, 
cut them into little pieces, and put them into three pints 
of Water. Let them boil till there is about a pint, then 
ſtrain it, and when it is cold, put it into a Sauce-pan. 
If there is any Settling at the bottom, throw it away, mix 
it with Sugar to your Palate, half a pint of Mountain 
Wine and the Juice of a Lemon. Let it boil, then pour 
it into a clean earthen Pot, and ſet it by for Uſe. Some 
boil it in Milk, and is very. good, where it will agree, 
and is reckoned a very great Strengthener. 


CH: N P. XI 
For CAPTAINS of SHIPS. 
To make Catchup to keep Twenty Years. 


— 


AKE a Gallon of ſtrong ſtale Beer, one pound 


of Anchovies waſhed from the Pickle, a pound 
of Shallots peeled, Half an Ounce. of Mace, Half an 
Ounce of Cloves, a Quarter of an Ounce of whole Pep- 
per, three or four large Races of Ginger, two Quarts 
of the large Muſhroom Flaps rubbed to pieces. Cover 
all this dof. and let it fimmer till it is Half walted, 


then ſtrain it through a Flannel Bag, let it ſtand till it 
is quite cold, then bottle it. You may carry it to the 


Indies; a Spoonful of this to a pound of freſh Butter 
melted, makes fine Fiſh-Sauce. Or in the room of Gravy- 
Sauce, the ſtronger and ſtaler the Beer is, the better the 
Catchup will be. | 

| To make Fiſh Sauce te her the whole Year. 

You muſt take twenty four Anchovies, chop them, 
Bones and all, put to them ten Shallots cut ſmall, a hand- 
ful of ſcraped Horſe-radiſh, a quarter of an Ounce of 
Mace, a quart of white Wine, a Pint of Water, one 


a Pint of red Wine, twelve Cloves, twelve P epper Corns ; 
boil them together till it comes to a Quart; ſtrain it of 
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cut into flices, half a Pint of Anchovy Liquor, 
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cover it cloſe, and keep it in a cool dry Place. Two 
Spoonfuls will be ſufficient for a pound of Butter. 

It is a pretty Sauce either for boiled Fowl, Veal, c. 
or in the room of Grayy, lowering it with hot Water, 


and thicken it with a piece of Butter rolled in Flour. 


To — Dripping to hy Fiſh, Meat, or Fritters, &c. 

Take fix Pounds of good Beef-dripping, boil it in 
ſoft Water, ſtrain it into a Pan, let it ſtand till cold; 
then take off the hard Fat, and ſcrape off the Gravy 
which ſticks to the Infide. Thus do eight Times; when 
it is cold and hard, take it off clean from the Water, put 
it into a large Sauce-pan, with fix Bay-leaves, twelve 
Cloves, half a pound of Salt, and a 7 5 of a Pound 
of whole Pepper. Let the Fat be all melted and juſt 
hot, let it ſtand till it is hot enough to ſtrain through a 
Sieve into the Pot, and ſtand till it is quite cold, then 
cover it up. Thus you may do what Quantity you 
pleaſe. The beſt Way to keep any Sort of Dripping 
15 to turn the Pot upſide-down, and then no Rats can get 
at it, If it will keep on Ship-board, it will make a 
fine Puff-paſte Cruſt, as any Butter can do, or Cruſt for 
Puddings, Sc. | Hz 

To pickle Muſhrooms for the Sea. 

Waſh them clean with a Piece of Flannel in Salt and 
Water, put them into a Sauce-pan, and throw a little 
Salt over them. Let them boil up three Times in their 
own Liquor, then throw them into a Sieve to drain, 
and ſpread them on a clean Cloth; let them lye til 
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cold, then put them in wide mouth'd Bottles, put n 
with them a good deal of whole Mace, a little Nutmey 8 : 
ſliced, and a few Cloves. Boil the Sugar-Vinegar d b 


your own making, with a good deal of whole Peppe, 
ſome Races of Ginger, and two or three Bay-leaves; 
let it boil a few Minutes, then ftrain it, when it is cob 
pour it on, and fill the Bottles with Mutton Fat fry d 
cork them, tye a Bladder, then a Leather over then 
keep it down cloſe, and in as cool a place, as poſlibl: 
As to all other Pickles, you have them in the Chapters 


Pickles. | 
* To make Muſhroom Poauder. 
Take half a Peck of fine large thick Muſhrooms fiel 


walli them clean from Grit and Dirt with a F _ 
wo 
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ſcrape out the Infide, cut out all the Worms, put them 
into a Kettle over the Fire without any Water, two 
Onions ſtuck with Cloves, a large handful of Salt, a 
quarter of an Ounce of Mace, two Tea Spoonfuls of 
beaten Pepper, let them fimmer till all the Liquor is 
boiled away, take great Care they don't burn ; then lay 
them on Sieves to in the Sun, or on Tin Plates, and 
ſet them in a lack Oven all Night to dry, till are 
well beat to Powder. Prefs the Powder down in a 
Pot, and keep it for uſe. You may put what Quantity 
you pleaſe for Sauce. 

To keep Muſhrooms without Pickle, 

Take large Muſhrooms, peel them, ſcrape out the 
Infide, put them into a Sauce-pan, throw a little Salt 
over them, and let them boil in their own Liquor ; 
then throw them into a Sieve to drain, then lay them 
on Tin-plates, and ſet them in a cool Oven. Repeat 
it often, till they are perfealy dry, put them into a 
clean Stone Jar, tye them down tight, and keep them” 
fn a dry Place. They eat deliciouſl „and lodk as well 
as Truffles. 

To heep Artichoke Bottoms diy. 

Boil them juſt ſo as you can pull off the Leaves and 
the Choke, cut them from the Stalk, lay them on Tin- 
plates, ſet them in a very cool Oven, and repeat it till 
they are quite dry ; then put them into a Stone-pot, and 
tye them down. Keep them in a dry place; and when 
you uſe them, lay them in warm Water till they are ten- 
der. Shift the Water two or thre times. They are fine 
in almoſt all Sauces cut to little pieces, and put in juſt 
before your Sauce is enough. 

To fry Artichoke Bottoms. 

- Lay them. in Water as above; then have ready ſome 
Butter hot in the Pan, flour the bottoms, and fry them. Lay 
them in your Diſh, and pour melted Butter over them. 

To Ragoo Artichoke Bottoms. 

Take twelve bottoms, ſoften them in warm Water, 
as in the foregoing Receipts, take half a Pint of Wa- 
ter, a Piece of the ſtrong Soop as big as a ſmall Wal- 
nut, half a Spoonful of the Catchup, five or fix of the 
dried Muſhrooms, a Tea Spoonful of the Muſhroom - 
rowder, ſet it on the Fire, ſhake all together, and 1-t i 
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ſoftly two or three Minutes. Let the laſt Water you put 
to the bottoms boil; take them out hot, lay them in 
our Diſh, pour the Sauce over them, and ſend them to 

able hot. 
To fri cafey Artichoke Bottoms. 

Scald them, then lay them in boiling Water, till they 
are quite tender; take half a pint of Milk, a Quarter 
of a Pound of Butter rolled in Flour, ftir it all one Way, 
till it is thick, then ſtir in a Spoonful of Muſhroom. 
pickle, lay the Bottoms in a Diſh, and pour the Sauce 
over them. | 

To dreſs FIS H. | 
As to frying Fiſh, firſt waſh it very clean, then dry 
it well, and flour it ; take ſome of the Beef-dripping, 
make it boil in the Stew-pan, then throw in your Fiſh, 
and fry it a fine light Brown. Lay it on the Bottom of 
a Sieve or coarſe Cloth to drain, and make Sauce accor- 
ding to your Fancy. | . "IP | 

To bake FIS H. 

Butter the Pan, lay in the Fiſh, throw a little Salt over 
it, and Flour, put a very little Water in the Diſh, an 
Onion, and a Bundle of {ſweet Herbs; ſtick ſome little 
Bits of Butter, or the fine Dripping, on the Fiſh. - Let 
it be bake1 of a fine light Brown ; when enough, lay 
it on a Diſh before the Fire, and ſkim off all the Fat in 
the Pan; ſtrain the Liquor, and mix it up either with 
the Fiſh Sauce, or ſtrong Soop, or the Catchup. 

To make a Gravy S O O P. 

Only boil ſoft Water, and put as much of the ſtrong 
Soop to it, as will make it to your Palate. Let it boil; 
and if it wants Salt, you muſt ſeafon it. The Receipt 
for the Soop, you have in the Chapter for Soops. 

To make Peas SQO P. 

Get a Quart of Peas, boil them in two Gallons oſ 
Water till they are tender, then have ready a Piece of 
ſalt Pork or Beef, which has been laid in Water the 
Night before; put it into the Pot, with two large Onions 
peeled, a Bundle of ſwect Herbs, Sellery if you have bi 
it, half a Qrarter of an Ounce of whole Pepper, let i: 
boil till the Meat is enough, then take it up; and if the 
Soop is not enough, let it boil till the Soop is good; 
then ſtrain it, ſet it on again to boil, and rub in a $00 

er 
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deal of dry Mint. Keep the Meat hot, when the Soop 
is ready, put in the Meat again for a few Minutes, and 
let it boil; then ſerve it away. If you add a piece of 
the portable Soop, it will be very good. The Onion 
Soop you have in the Lent Chapter. 
| To nate a PE LOV. | 

Take two large Fowls well finged and clean, a piece 
of Bacon about two Pounds, ſkinned and pared clean, 
put them into a Pot with a Pound of Rice, and two 
Gallons of Water. When the Water boils, let it boil 
three Quarters of an Hour, then take up the Fowls and 
Bacon, keep them hot, and drain all the Water from the 
Rice. Set it over a very flow Fire till the Rice is dry, 
then lay the Rice in your Diſh, and the Fowls and Bacon 
on the Top. When you can have hard Eggs to garniſh 
the Diſh, it is proper. | 

Or boil it this Way ; ſet on a large Pot, nice and clean, 
take a Quart of Rice, tye it looſe in a very clean Cloth, 
put it in the Water cold with the Bacon. Let it boil an 
— then take up the Rice, untye it, ſtir in one Spoon- 
ful of the ſtrong Gravy, grate half a Nutmeg, ſtir it well 


together, tye it up tight again, put it into the Pot, and 


the Fowls. When they are enough, take up the Rice, 
lay it in your Diſh, and the Fowls and Bacon on the Top. 
To make Pork Pudding, or Beef, &c. 
Make a good Cruſt with the Dripping, or Mutton- 


ſewet if you have it, ſhred fine, make a thick Cruſt, take 


a piece of falt Pork or Beef, which has been twenty-four 
Hours in ſoft Water; ſeaſon it with a little Pepper, put 
it into this Cruſt, roll it up cloſe, tye it in a Cloth, and 
boil it ; if about four or five Pounds, boil it five Hours. 

And when you kill Mutton, make a Pudding the fame 
Way, only cut the Steaks thin, ſeaſon them with Pep- 

r and Salt, and boil it three Hours if large; or two 

ours if ſmall, and fo according to the Size. 

Apple Pudding make with the ſame Cruſt, only pare 
the 2 core them, and fill your Pudding; if large 
it will take five Hours boiling. When it is enough, lay 
it in the Diſh, cut a Hole in the Top, and ſtir in Butter 
and Sugar; lay the Piece on again, and ſend it to Table. 

A Prune Pudding eats fine made the ſame Way, only 
when the Cruſt is ready, fill it with Prunes, and ſweeten 


it 
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it according to your Fancy; cloſe it up, and boil it two 


Hours. 
To make a . RICE PUDDING. 

Take what Rice you think proper, tye it looſe in a 
Cloth, and boil it an Hour; then take it up and untye it, 
grate a good deal of Nutmeg in, ſtir in a good piece of 
Butter, and ſweeten to your Palate. Tye it up cloſe, 
boil it an Hour more, then take it up, and turn it into 
your Diſh ; melt Butter with a little Sugar, and a little 
white Wine for Sauce. 

To make a SEWET PUDDING. 

Get a pound of Sewet ſhred fine, a pound of Flour, 
a pound of Currants picked clean, half a pound of Rai- 
ſins ſtoned, two Tea-ſpoonfuls of beaten Ginger, and a 
Spoonful of Tincture of Saffron ; mix together 
with Salt Water very thick ; then either boil or bake it. 

A Liver Pudding boiled. 

Get the Liver of a Sheep when you kill one, and cut 
it as thin as you can, and chop it; mix it with as much 
Sewet ſhred fine, half as many Crumbs of Bread or 
Biſcuit grated, ſeaſon it with ſome ſweet Herbs ſhred fine, 
a little Nutmeg grated, a little beaten Pepper, and an 


Anchovy ſhred fine; mix all together with a little Salt, 


or the Anchovy Liquor, and a piece-of Butter ; fill the 


' Cruſt, and cloſe it; boil it three Hours. 


To make an Oatmeal PUDDING. 

Get a pint of Oatmeal once cut, a pound of Sewet 
ſhred fine, a pound of Currants, and half a pound of 
Raiſins — 4 mix all together well with a little Salt, 
tye it in a Cloth, leaving Room for the Swelling. 

To bake an Oatmeal PUDDING. 

Boil a Quart of Water, ſeaſon it with a little Salt; 
when the Water boils, ſtir in the Oatmeal, till it is © 
thick you can't eaſily ſtir your Spoon, then take it off 
the Fire, ſtir in two Spoonfuls of Brandy, or a Gill of 
Mountain, and ſweeten it to your Palate. Grate in a 
little Nutmeg, and ſtir in half a pound of Currants clean 
waſhed and picked; then butter a Pan, pour it in, and 
bake it half an Hour. | | 

A Rice PUDDING baked. 

Boil a pound of Rice juſt till it is tender, then drain 

al. the Water from it as dry as you can, but don't ſqueeze 
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it; then ſtir in a good piece of Butter, and ſweeten to 

your Palate. Grate a ſmall Nutmeg in, ſtir it well to- 

gether, butter a Pan, and pour it in and bake it. You 

may add a few Currants for Change. 
| To make a Peas PUDDING. 


Boil it till it is quite tender, then take it up, untye it, 


ſtr in a good piece of Butter, a little Salt and a good 
deal of beaten Pepper ; then tye it up tight again, boil 
it an Hour longer, and it will eat fine. All other Pud 
dings you have in the Chapter of Puddings. 

To make a Harrico of French BEANS. 

Take a Pint of the Seeds of French Beans which are 
ready dried for Sowing, waſh them clean, and put them 
into a two Quart Sauce-pan, fill it with Water, and let 
them boil two Hours; if the Water waſtes away too 
much you muſt put in more boiling Water to keep them 
boiling. In the mean Time take almoſt half a Pound 
of nice Freſh Butter, put it into a clean Stew-pan, and 
when it is all melted and done making any Noiſe, have 
ready a Pint Baſon heaped up with Onions peeled and 
ſliced thin; throw them into the Pan and fry them of a 
fine Brown, ſtirring them about that they may be all 
alike, then pour oft the clear Water from the s in- 
to a Baſon, and throw the Beans all into the Stew-pan ; 
ſtir all together, and throw in a large Tea- ſpoonful of 
beaten Pepper, two heaped full of Salt, and ſtir it all 
together for two or three Minutes. You may make 
this Diſh of what Thickneſs you think proper (either to 
eat with a Spoon, or otherways) with the Liquor you 
poured off the Beans. For Change you may make it 
thin enough for a Soop. When it 1s of the proper 
Thickneſs you like it, take it off the Fire and ſtir in a 
large Spoonful of Vinegar and the Yolks of two Eggs 
beat. The Eggs may be left out, if diſliked. Dithit 
up, and ſend it to Table. 

To make a F P E. 

Firſt make a rich thick Cruſt, cover the Diſh with the 
Paſte, then take ſome very fine Bacon, or cold boiled 
Ham, ſlice it, and lay a Layer all over. Seaſon with a 
little Pepper, then put in the Fowl, after it is picked and 
cleaned, and finged ; ſhake a very little Pepper _— 
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Salt into the Belly, put in a little Water, cover it with 
Ham, ſeaſoned with a little beaten Pepper, put on the 
Lid and bake it two Hours. When it comes out of the 
Oven, take half a Pint of Water, boil it, and add to it 
as much of the ſtrong Soop as will make the Gravy quite 
rich; pour it boiling hot into the Pan, and lay on the 
Lid again. Send it to Table hot, or lay a piece of Beef 
or Pork in ſoft Water twenty-four Hours, . {lice it in the 
room of the Ham, and it will eat fine, | 

To make a Cheſhire Pork Pye for Sea. 


Take ſome Salt Pork that has been boiled, cut it into 


thin Slices, an equal Quantity of Potatoes, pared and 
ſliced thin, make a good Cruſt, cover the Diſh, lay a 
Layer of Meat, ſeaſoned with a little Pepper, and a 
Layer of Potatoes ; then a Layer of Meat, a Layer of 
Potatoes, and ſo on till your Pye is full. Seaſon it with 
Pepper; when it is full, lay ſome Butter on the Top, and 
fill your Diſh above half full of ſoft Water. Cloſe your 
Pye up, andbake it in a gentle Oven. 

To make Sea VYVENISON. | 
When you kill a Sheep, keep ſtirring the Blood all the 
Time till it is cold, or at leaſt as cold as it will be, that it 
may not congeal; then cut up the Sheep, take one Side, 
cut the Leg like a Hanch, cut off the Shoulder and Loin, 
the Neck and Breaſt in two, ſteep them all in the Blood, 
as long as the Weather will permit you, then take out 
the Hanch, and hang it out of the Sun as long as you 
can to be ſweet, and roaſt it as you do a Hanch of Ve- 
niſon. It will eat very fine, eſpecially if the Heat will 


; pive you leave to keep it long. Take off all the Sewet. 


efore you lay it in the Blood, take the other Joints and 
lay them in a large Pan, pour overthem a Quart of Red 
Wine, and a Quart of rap Vinegar. - Lay the fat Side 
of the Meat downwards in the Pan, on a hollow Tray is 
beſt, and pour the Wine and Vinegar over it; let it lay 
twelve Hours, then take the Neck, Breaſt, and Loin out 
of the Pickle, let the Shoulder lay a Week, if the Heat 
will let you, rub it with Bay Salt, Salt Petre, and coarſe 
Sugar, of each a Quarter of an Ounce, one Handful 
of common Salt, and let it lay a Week or ten Days. 


Bone the Neck, Breaſt, and Loin, ſeaſon them with | 
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Pepper and Salt to your Palate, and make a Paſty as you 
do Veniſon. Boil the Bones for Gravy to fill the Pye, 
when it comes out of the Oven; and the Shoulder boil 
freſh out of the Pickle, with a Peas — 

And when you cut up the Sheep, take the Heart, Li- 
yer and Lights, boil them a Quarter of an Hour, then 
cut them ſmall, and chop them very fine ; ſeaſon them 
with four large Blades of Mace, twelve Cloves, and a 
large Nutmeg, all beat to Powder. Chop a Pound of 
Sewet fine, half a pound of Sugar, two pounds of Cur- 
rants clean waſhed, half a pint of red Wine, mix all 
well together, and make a Pye. Bake it an Hour, it is 
very rich. 

To make Dumplings when you have White Bread. 

Take the Crumb of a Two-penny Loaf grated fine, 
as much Beef-Sewet ſhred as fine as poſſible, a little Salt, 
half a ſmall Nutmeg grated, a large Spoonful of Sugar, 
beat two Eggs with two Spoonfuls of Sack, mix all well 
together, and roll them up as big as a Turky's Egg. 
Let the Water boil, and throw them in, half an. Hour 
will boil them. For Sauce, melt Butter with a little 
Sack, lay the Dumplings in a Diſh, pour the Sauce over 
them, and ſtrew Sugar all over the Diſh. 

Theſe are very pretty either at Land or Sea. You 
muſt obſerve to rub your Hands with Flour when you 
make them up, 


The Portable Soop to carry abroad, you have in the 
fixth Chapter. 2 s N 


CHAP. XII. 
Of Hogs Puddings, Sauſages, &c. 


To make Almond Hogs Puddings. 

AKE two Pounds of Beef-{ewet, or Marrow, ſhred 

very ſmall, a Pound and half of Almonds blanched, 

and beat very fine with Roſe water, one Pound of grated 
Bread, a Pound and a Quarter of fine Sugar, a little 
Salt, half an Ounce of Mace, Nutmeg and Cinnamon 
together, twelve Yolks of Eggs, four Whites, a Pint of 
Sack, a Pint and half of thick Cream, ſome Roſe or 
| Orange- 
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Orange-flower Water, boil the Cream, tye the Saffron 
in a Ba , and dip in the Cream to colour it. Firſt beg 
your Eggs very well, then ſtir in your Almonds, the 
the Spice, the Salt and Sewet, and mix all your Ingre- 
dients together ; fill your Guts but half full, put ſome 
Bits of Citron in the Guts as you fill them, tye them up 
and boil them a Quarter of an Hour. 
| Another Way. * 

Take a pound of Beef Marrow chopped fine, Half a 
Pound of ſweet Almonds blanched, and beat fine, with 
a little Orange-flower or Roſe-water, Half a Pound of 
white Bread grated fine, Half a Pound of Currants clean 
waſhed and picked, a Quarter of a Pound of fine Sugar, 
a Quarter of an Ounce of Mace, Nutmeg, and Cinna- 
mon together, of each an equal Quantity, and Half 2 
Pint of Sack ; mix all well together, with Half a Pint [1 
of good Cream, and the Volks of four Eggs. Fill your 
Guts half full, tye them up, and boil them a Quarter of 
an Hour. You may leave out the Currants for Change ; 
but then you muſt add a Quarter of a Pound more of 


A Third Way. 

Half a Pint of Cream, a Quarter of a Pound of Sugr, 
a quarter of a Pound of Currants, the Crumb of a _ 
penny Roll grated fine, fix Pippins pared an 
—_— fine, a Gill of og — Spoonfuls of 
Roſe-water, fſix bitter Almonds blanched and beat fine, 
the Yolks of two E and one White beat fine ; mix 
all together, fill the Guts better than half full, and boil 
them a quarter of an Hour. « | 

Do make Hogs Puddings with Currants. 

Take three 2m. of grated Bread to four Pounds o 
Beef-ſewet finely ſhred, two Pounds of Currants, clean 
picked and wn 2 Cloves, Mace, and Cinnamon, of 
each Half an Ounce, finely beaten, a little Salt, a Pound 
and a Half of Sugar, a Pint of Sack, a Quart of Crean, 
a little Roſe-water, twenty Eggs well beaten, but hall 
the Whites; mix all theſe well together, fill the Gun“ 
half full, boil them a little, and prick them as they beit] 
to keep them from breaking. Take them up upon 
clean Cloths, then lay them on your Diſh; * 
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when you uſe them, boil them a few Minutes, or eat 
them cold. 
To make BLACK Puddings. 
Firſt before you kill your Hog, get a Peck of Gruts, 


boil them half an Hour in Water, then drain them, and 


at them into a clean Tub or large Pan, then kill your 

og and ſave two Quarts of the Blood of the Hog, and 
keep ſtirring it till the Blood is quite cold; then mix it 
with your Gruts, and ſtir them well together. Seaſon 
with a large Spoonful of Salt, a quarter of an Ounce 
of Cloves, Mace and Nutmeg together, an equal Quan- 
tity of each; dry it, beat it well, and mix in. Take a 
little Winter-ſavoury, Sweet Marjoram, and Thyme, 
Pennyroyal ſtripped of the Stalks, and chopped very fine, 
juſt enough to ſeaſon them, and to give them a Flavour, 
but no more. The next Day, take the Leaf off the 
Hog, and cut into Dice, ſcrape and waſh the Guts very 
clean, then tye one End, and begin to fill them ; mix 
in the Fat as you fill them, then be ſure to put in a good 
deal of Fat, fill the Skins three Parts full, tye. the 
other End, and make your Puddings what Length you 
pleaſe. Then prick them with a Pin, and put them into 
a Kettle of boiling Water. Boil them very ſoftly an 
— Then take them out, and lay them on clean 

traw. 

In Scotland they make a Pudding with the Blood of a 
Gooſe. Chop off the Head, and ſave the Blood; ſtir 
it till it is cold, then mix it with Gruts, Spice, Salt, 
and Sweet Herbs according to their Fancy, and ſome 
Beef-ſewet chopped. Take the Skin off the Neck, then 
pull out the Wind- pipe and Fat, and fill the Skin. Tye 
it at both Ends; ſo make a Pye of the Giblets, and 
lay the Pudding in the Middle. | 

Do make Fine SAUSAGES. 

You muſt take fix Pounds of good Pork, free from 
Skin, Griſles and Fat, cut it ve Tall, and beat it in a 
Mortar till it is very fine ; then fix Pounds of Beef- 
ſewet * fine, and free from all Skin. Shred it as 
fine as po ble, then take a good deal of Sage,. waſh it 
very clean, pick off the Leaves, and ſhred it very fine. 
Spread your Meat on a clean Dreſſer or Table, then 
ſhake the dage all over, about three large Spoonfuls ; _ 
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the thin Rind of a middling Lemon very fine and throw 
over, with as many Sweet Herbs when ſhred fine as 
will fill a large Spoon; grate two large Nutmegs over, 
throw over two Tea Spoonfuls of Pepper, a large Spoon- 
ful of Salt, then throw ' over the Sewet, and mix it all 
well together. Put it down cloſe in a Pot ; when you 
uſe them, roll them up with as much Egg as will make 
them roll ſmooth. Make them the Size of a Sauſage, 
and fry them in Butter or good Dripping. Be ſure ihe 
hot before you put them in, and keep rolling them about. 
When they are thorough hot, and of a fine light Brown, 
they are enough. You may chop this Meat very fine, 
if you don't like it beat. Veal eats well done thus, or 
Veal and Pork together. You may clean ſome Guts, 
and fill them. 
| To make Common Sauſages, © 

Take three Pounds of nice Pork, Fat and Lean to- 
gether, without Skin or Grifles ; chop it as fine as 

flible, ſeaſon it with a Tea Spoonful of beaten 

epper, and two of Salt, ſome Sage ſhred fine, about 
three Tea Spoonfuls; mix it well together, have the 
Guts very nicely. cleaned, and fill them, or put them 
down in a Pot, > roll them of what Size you pleaſe, and 
'fry them. Beef makes very good Sauſager, 
To make Bolognia Sauſages. 

Take a Pound of Bacon, Fat Lean together, a 
pound of Beef, a pound of Veal, a pound of Pork, a 
wp of Beef-ſewet, cut them ſmall, and chop them 

ne; take a ſmall Handful of Sage, pick off the Leaves, 
chop it fine, with a few Sweet-Herbs ; ſeaſon pretty high 
with Pepper and Salt. You muſt have a wy Gut, and 
fill it; then ſet on a Sauce-pan of Water, when it boils, 
put it in, and prick the Gut for fear of burſting. Boil 
it ſoftly an Hour, then lay it on clean Straw to Go. 


CH A P. XIII. 


To pot and make H AMS, &c. 
. To pot Pigeons or Fowwls. : 
UT off their Legs, draw them, and wipe them with 


— — 


a Cloth, but don't waſh them. Seaſon them prett ) 


well with Pepper and Salt, put them in a Pot, with as much 


Butter 


{ 
I 
t. 

cl 


= os BD 


"made Plain and Eaſy, 2861 


Butter as you think will cover them, when melted, and 
baked very tender ; then drain them very dry from the 
Gravy, lay them on a Cloth, and that will fuck up all 
the Gravy. Seaſon them again with Salt, Mace, Cloves, 
and Pepper beaten fine, and put them down cloſe into a 
Pot. Take the Butter, when cold, clear from the Gravy, 
ſet it before the Fire to melt, and pour over the Birds ; 
if you have not enough, clarify ſome more, and let the 
Butter be near an Inch thick above the Bir ls. Thus you 
may do all Sorts of Fowl. Only Wild Fowl ſhould be 


bone. ../ tr" | | 
To pot a Cold Tongue, Beef, or Veniſon. | 

Cut it ſmall, beat it well in a Marble Mortar, wi 
melted Butter, . and two Anchovies, till the Meat is 


mellow and fine ; then put it down «loſe in your Pots, 


and cover it with clarified Butter. 'Thus you may do 


cold Wild Fowl ; or you may pot any Sort of cold Fowl . 


whole, ſeaſoning them with what Spice you pleaſe. 
To Pa VENISON. 

Take a piece of Veniſon, Fat and Lean together, lay 
it in a Diſh, and ſtick pieces of Butter all over; tye a 
brown Paper over it, and bake it. When it comes out 
of the Oven, take it out of the Liquor hot, drain it, 
and lay it in a Diſh. When cold, take off all the Skin, 
and beat it in a Marble Mortar, Fat and Lean together. 


Seaſon it with Mace, Cloves, Nutmeg, black Pepper, 


and Salt to your Mind. When the Butter is cold, that 
it was baked in, take a little of it, and beat in with it 
to moiſten it; then put it down cloſe, and cover it with 
clarified Butter. "Fe; 8 
You muſt be ſure to beat it, till it is all like a Paſte. 
1 TONGUES... 
Take a Neat's Tongue, rub it with a pound of white 
Salt, an Ounce of 8 t-petre, Half a pound of coarſe 


Sugar, rub it well, turn it every Day in this Pickle for a 


Fortnight. This Pickle will do ſeveral Tongues, only 
adding a little more white Salt ; or we generally do them 
after our Hams, Take the Tongue out of the Pickle, 
cut off the Root, and boil it well, till it will peel; then 
take your Tongues and ſeaſon them with Salt, Pepper, 
Cloves, Mace and Nutmeg, all beat fine, rub it well 
with your Hands whilſt it is hot, then put it into a 3 
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and melt as much Butter as will cover it all over. Bake 
it an Hour in the Oven, then take it out, let it ſtand to 
cool, rub a little freſh Spice on it ; and when it is quite 


cold, lay it in your Pickling-pot. When your Butter 


is cold you baked it in, take it off clean from the Gravy, 
ſet it in an earthen Pan before the Fire ; and when it is 
melted, _ it over the — ny You may lay Pigeons 
or Chickens on each fide ; be ſure to let the Butter be 
about an Inch above the Tongue. 
| A fine Way to pot a Tongue. | 

Take a dried Tongue, boil it till ie is tender, then 
peel it ; take a large Fowl, bone it ; a Gooſe, and bone 
it; take a quarter of an Ounce of Mace, quarter of an Ounce 4 
of Cloves, 2 Nutmeg, a quarter of an Ounce of black 
Pepper, beat all well together, a Spoonful of Salt, rub the 
Inf e ofthe Fowl well, and the Tongue. Put the Tongue 
into the Fowl, then ſeaſon the Gooſe, and fill the Gooſe with 
the Fowl and Tongue; and the Gooſe will look as ifit 
was whole. Lay it in a Pan that will juſt hold it, melt 
freſh Butter enough to cover it, ſend it to the Oven, and 
bake it an Hour and Half; then uncover the Pot, and { 
take out the Meat. Carefully drain it from the Butter,, * 
lay it on a coarſe Cloth till it is cold; and when the | MF ! 
Butter is cold, take off the hard Fat from the Gray, \ 
and lay it before the Fire to melt, put your Meat into N 
the Pot again, and pour the Butter over. If there is not | WF ** 
enough, clarify more, and let the Butter be an Inch abo e ti 
the Meat: and this will keep a great while, eats fine, 
and looks beautiful. When you cut it, it muſt be cut 


croſs-ways down through, - and looks very pretty. It FRY " 
makes a pretty Corner-diſh at Table, or Side-diſh for | g 


Supper. If you cut a Slice down the Middle quite 

through, lay it in a Plate, and garniſh with green Parſley 

and Stertion-flowers. If you will be at the Expence, bone 

a Turkey, and put over the Gooſe. Obſerve, when you |; 

pot it, to ſave a little of the Spice to throw over it, be 
ore the laſt Butter is put on, or the Meat will not be ſea 

ſoned enough. 


Ta Pot Beef like Veniſon. | = =» 
Cut the Lean of a Buttock of Beef in Pound- pieces; * 
for eight Pounds of Beef, take four Ounces of Salt-petre, 1. 


four of Peter-ſalt, a Pint of white Salt, and one 
Ounce 
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ce of Sal · prunella, beat the Salts all very fine, mix 
- well — rub the Salts all into the Beef, then 
let it lye four Days, turning it twice a Day; then put 
it into a Pan, cover it with Pump-water, and a little of 
its own Brine; then bake it in an Oven with Houſhold 
Bread, till it is as tender as a Chicken ; then drain from 
the Gravy, and bruiſe it abroad, and take out all the 
Skin and Sinews; then pound it in a Marble Mortar, 
then Jay it in a broad Diſh, mix in it an Ounce of Cloves 
and Mace, three quarters of an Ounce of Pepper, and 
one Nutmeg all beat fine. Mix it all very well 
= with the Meat, then clarify a little freſh Butter, and mix 
With the Meat, to make it a little moiſt; mix it uy 
well together, preſs it down into Pots very hard, ſet it 
at the Oven's Mouth, juſt to ſettle, and cover it two 
Inches thick with clarified Butter, When cold, cover it 
with white Paper. 
To pot Cheſhire Cheeſe. | 
Take three Pound of Cheſhire Cheeſe, and put it into 
a Mortar, with half a pound of the beſt freſh Butter you 
can get, und them together, and in the beating, add 
a Gill of rich Canary Wine, and half an Ounce of 
Mace finely beat, then ſifted fine like a fine Powder. 
When all is extremely well mixed, preſs it hard down 
into a Gallipot, cover it with clarified Batter, and k 
it cool. A Slice of this exceeds all the Cteam-Cheele 
that can be made. | 
4 To collar @ Breaſt of Veal, or a Pig. Z 
„Bone the Pig or Veal, then ſeaſon it all over the In- 
1 ſide with Cloves, Mace, and Salt beat fine, a handful of 
ſweet Herbs ftripped off the Stalks, and a little Penny- 
royal and Parſley ſhred very fine, with a little Sage; then 
oll it up as you do Brawn, bind it with narrow Tape 
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„Per cloſe, then tye a Cloth round it, and boil it very i 
57 Render in Vinegar and Water, a like Quantity, with a | 
wy © little Cloves, Mace, Pepper, and Salt all whole. Make 6 
„ t boil, then put in the Collars; when boiled tender, 10 
* ake them up; and when both are cold, take off the \ 

och, lay the Collar in an earthen Pan, and pour the i 


e: 4407 over. Cover it cloſe, and keep it for Uſe: If 
de. e Pickle begins to ſpoil, ſtrain it through a coarſe 
go Hoch, boil it, and ſkim it; when cold, pour it over. 
une Obſerve, 
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Obſerve, before you ſtrain the Pickle, to waſh the Col. 
lar, wipe it dry, and wipe the Pan clean. Strain it again 


after it is boiled, and cover it very cloſe. * 


tt - 4:{h-:; de lar AF. wo. 
Take a thin piece of Flank Beef, and ſtrip the Skin 


to the End, beat it with a e then diſſolve a 
Quart of Peter-Salt in five Quarts o 
it, put the Beef in, and let it lye five Days, ſometime; 


Pump-water, ſtrain 


— it; then take a Quarter of an Ounce of Cloves, 
a good Nutmeg, a little Mace, a little Pepper, beat ve- 


ry fine, and a handful of Thyme ſtripped off the Stalks; 


mix it with the Spice, ſtrew all over the Beef, lay on the 
Skin again, then roll it up very cloſe, tye it hard with 
Tape, then put it into a Pot, with a pint of Claret, and 


bake it in the Oven with the Bread. 


Another Way to ſeaſon a Collar of Beef. 

Take the Surloin or Flank of Beef, or any part you 
think proper, and lay it in as much Pump-water as wil 
cover it; put to it four Ounces of Salt-petre, five or ſu 
handfuls of white Salt, let it lay in it three Days, then take 
it out, and take half an Ounce of Cloves and Mace, one 
Nutmeg, a quarter of an Ounce of Coriander-ſeeds; 
beat theſe well together, and half an Ounce of Pepper, 
ſtrew them upon the Inſide of the Beef, roll it up, and 


bind it up with coarſe Tape. Bake it in the ſame Pickle; ©? 


and when it is baked, take it out, hang it in a Net u 


. drain, within the Air of the Fire three Days, and put i 
into a clean Cloth, and hang it up again, within the 


| 


Air of the Fire; for it muſt be kept dry as you do New 


To collar SALMON. 
Take a fide of Salmon, and cut of about a handfi 
of the Tail, waſh your large piece very well, and dry i 


Tail, but take care of the Skin, and put to it a hand. 


of parboiled Oyſters, a Tail or two of Lobſter, ti! 
Yolks of three or four Eggs boiled hard, fix Anchor 


a good handful of ſweet Herbs chopped ſmall, a lit 


Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine, and I 
grated Bread; work all theſe together into a Body, v ut 
the Volks of Eggs, lay it all over the fleſhy part, 7 ; 


6 * 
+... 
4 | 


with a Cloth; then waſh it over with the Volks of Egg _ 
then make ſome Force-meat with that you cut off tif: 
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little more P and Salt over the Salmon; ſo roll it 
up into a Collar, and bind it with broad Tape ; then 
boil it in Water, Salt and Vinegar ; but let the Liquor 
boil firſt; then put in your Collars, a bunch of ſweet 
Herbs, fliced Ginger and Nutmeg. Let it boil, bat not 
too faft; it will take near two Hours boiling ; and when 
it is enough, take it up, put it in your Souſing- pan, and 
when the Pickle is cold, put it to your Salmon, and let 
it ſtand in it till uſed. Or you may pot it, after it is boiled, 
pour clarified Butter over it, it will keep longelt ſo ; but 
either way is good. If you pot it, be lure the Butter be 
the niceſt you can get. 
o make Dutch Beef. 

Take the lean part of a Buttock of Beef raw, rub it 
well with brown Sugar all over, and let it lye in a Pan 
or Tray two or three Hours, turning it two or three 
Times; then ſalt it well with common Salt, and Salt- 
petre, and let it lye a Fortnight, turning it every Day 
then roll it very ſtraight in a coarſe Cloth, put it in a 
Cheeſe-preſs 2 and a * and hang it to dry in 
a Chimney, When you boil it, you muſt put it in a 
Cloth; when it is cold, it will cut in Slivers as Dutch 
Beef. | 

To make Sham Brawn. 

Boil two pair of Neat's Feet tender, take a piece of 
Pork of the thick Flank, and boil it almoſt enough, 
then pick off the Fleſh of the Feet, .and roll it up in 
the Pork tight, like a Collar of Brawn ; then take a 


ſtrong Cloth, and ſome coarſe Tape, roll it tight round 


with the Tape, then tye it up in a Cloth, and boil it 
Weill a Straw will run through it ; then take it up, and 
Wang it up in a Cloth till it is quite cold ; then put it 
Into ſome Souſing Liquor, and uſe it at your own plea- 
ure. 
To ſouſe a Turkey, in Imitation of Sturgeon, 
You mult take a fine large Turkey, dreſs it very clean, 
wry and bone it, then tye it up, as you do Sturgeon ; 
Wt into the Pot you boil it in, one quart of white Wine, 
Wc quart of Water, one quart of good Vinegar, a very 
ge handful of Salt, let it boil, ſcum it well, and then 
en the Turkey. When it is enough, take it out and 
W'< © tighter. Let the Liquor boil a little longer; and if 
= - N you 
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you think the Pickle wants more Vinegar or Salt, add it 
when it is cold, pour it upon the Turkey, It will keep 
ſome Months, covering it cloſe from the Air, and keep. 
ing it in a dry cool place.. Eat it with Oil, Vinegar 


and Sugar, juſt as you like it. Some admire it more 


than Sturgeon ; it looks pretty covered with Fennel for 


a Side-diſh, 
| To pickle PORK. 
Bone your Pork, cut” it into pieces, of a Size fit to 


lvye in the Tub or Pan you deſign it to lye in, rub your 


pieces well with Salt-petre, then take two parts of com- 
mon Salt, and two of Bay-ſalt, and rub every piece 
well; lay a Layer of common Salt in the bottom of 
your Veſlel, cover every piece over with common Sal:, 
lay them one upon another as cloſe as you can, fillin 
the hollow places on the Sides with Salt. As your Sal 
melts on the Top, ſtrew on more, lay a coarſe Cloth over 
the Veſſel, a Board over that, and a Weight on the 
Board to keep it down. 1 it cloſe covered; it will 
thus ordered keep the whole Year. Put a pound of Salt- 
petre, and two pounds of Bay- ſalt to a Hog. 
A Pickle for Pork, which is to be eat ſcon. 

You muſt take two Gallons of pump Water, one 
pound of Bay-ſalt, one pound of coarſe Sugar, fix 
Ounces of Salt-petre, boil it all together, and ſkim it 


when cold. Cut the Pork in what pieces you pleaſe, 


lay it down cloſe, and pour the Liquor over it. Laya 
Weight on it to keep it cloſe, and cover it cloſe from 
the Tir. and it will be fit to uſe in a Week. If you find 


. the Pickle begins to ſpoil, boil the Pickle r. and 


ſkim it; when it is cold, pour it on your- Pork again. 
| To make Veal Hums. 

Cut the Leg of Veal likea Ham, then take a pint of 
Bay- ſalt, two Ounces of Salt-petre, and a pound af 
common Salt; mix them together, with an Ounce of 
Juniper berries beat: Rub the Ham well, and lay it in 
a holiow Tray, with the _ Side downwards. Baile 


it evety Day with the Pickle for a Fortnight, and then 
hang it in Wood-Smoke for a Fortnight. You may boil 


it, or parboil it, and roaſt it. In this Pickle you may 


do two or three Tongues, or a piece of Pork. 
0 7 
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To make Beef Hams. 
You muſt take the Leg of a fat, but ſmall Beef, the 
Fat Scotch or Welch Cattle is beſt, and cut it Ham- 
Faſhion. Take an Ounce of Bay-falt, an Ounce of 


X — * a pound of common Salt, and a pound of 


coarſe Sugar, (this Quantity for about fourteen or 
fifteen pounds Weight, and ſo accordingly, if you —_ 
the whole Quarter) rub it with the above Ingredients, 
turn it every Day, and baſte it well with the Pickle for 
a Month: Take it out and roll it in Bran or Sawduſt, 
then hang it in Wood-Smoke, where there 1s but little 
Fire, — a conſtant Smoke for a Month; then take it 


down, and hang it in a dry place, not hot, and keep it 


ſor Uſe. Vou may cut a piece off as you have Occaſion, 
and either boil it or cut it in Raſhers, and boil it with 
poached Efe or boil a piece, and it eats fine cold, and 
will ſhiver hike Dutch Beef. After this Beef is done, you 


may do a thick Briſcuit of Beef in the ſan;2 Pickle. Let 
it lay a Month, rubbing it every Day with the Pickle, 


then boil it till it is tender, hang it in a dry place, and 
it eats finely cold cut in Slices on a Plate. It is a pretty 
Thing for a Side-diſh, or for Supper. A Shoulder of 
Mutton laid in this Pickle a Week, hung in Wood-Smoke 
two or three Days, and then boiled with Cabbage, is ve- 
ry good. | | 
To make Mutton Hams. 
You muſt take a Hind-Quarter of Mutton, cut it like 
a Ham, take one Ounce of Salt-petre, a pound of coarſe 
Sugar, a pound of common Salt, mix them, and rub 
your Ham, lay it in a hollow) I ray with the Skin down- 
wards, baſte it every Day for a Fortnight, then roll it 
in Sawduſt, and hang it in the Wood-Smoke a Fortnight ; 
then boil it, and hang it in a dry place, and cut it out 11; 
Raſhers, It don't eat well boiled, but cats finely broiled, 
: ' To make Pork Hams. 2 
You muſt take a fat Hind-Quarter of Pork, and cut 
off a fine Ham. Take an Ounce of Salt-petre, a pound 
of coarſe Sugar, and a pound of common Salt ; mix 


all together,” and rub it weil, Let it lye a Month in 
$ this Pickle, turning and baſting it every Day, .then han 
|} it in Wood-Smoke as you do your Beef in a dry page, 


ſo as no Heat comes to it; and if you Keep en on 35 
| N 2 | A 
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hang them a Month or two in a damp place, ſo as they 
will be mouldy, and.it will make them cut fine and 
ſhort. Never lay theſe Hams in Water till you boil them, 
and then boil them in a Copper, if you have one, or the big- s 
geſt Pot you have. Put them in the cold Water, and iet 
them be four or five Hours before they boil. Skim the Pot 
N well and often, till it boils. If it is a very large one, 

| two Hours will boil it; if a ſmall one, an Hour and a 
1 half will do, 8 it be a great while before the 
| | | Water boils. Take it up half an Hour before Dinner, 
5 pull off the Skin, and throw Raſpings finely ſifted al! 


|. over; hold a red hot Fire-ſhovel over it, and when Din- 
1 . ner is ready take a few Raſpings in a Sieve and ſift all 
. over the Diſh; then lay in your Ham, and with your 
1 Finger make fine F — round the Edge of the Diſh. 
bei Be ſure to boil your Ham in as much Water as you can, 
and to keep it ſkimming all the Time till it boils, It 
muſt be at leaſt four Hours before it boils. 
This Pickle does finely for Tongues afterwards to lye 
in it a Fortnight, and then hang in the Wood-Smoke 2 
Fortnight, or to boil them out of the Pickle. 
 Yorkfhrre is famous for Hams ; and the Reaſon is this: 
Their Salt is much finer than ours in London, it is a large 
clear Salt, and gives the Meat a fine Flavour. I uſed ! 
to have it from Malading in Eſex, and that Salt will make! 1 
any Ham as fine as you can deſire. It is by much the Þ ? 
beſt Salt for ſalting of Meat. A deep hollow wooden? 
Tray is better than a Pan, becauſe the Pickle ſwells bel i. 


about it. 


When you broil any of theſe Hams in Slices of Bacon, Þ FF 3 
have ſome boiling Water ready, and let the Slices laya | 41 
Minute or two in the Water, then broil them, it take in 

Dutt the Salt, and makes them eat finer. * -. 
ſon 


| To make BACON. & 
Take a Side of Pork, then take off all the inſide Fa, the 
lay it on a long Board or Dreſſer, that the Blood mar Þ FF the 
run away, rub it well with good Salt on both Sides, u 
it lye thus a Week, then take a Pint of Bay- ſalt, a quar 
ter of a pound of Salt-petre, beat them fine, two pound 
of coarſe Sugar, and.a quarter of a Peck of comme! 
Salt. Lay your Pork in ſomething that will hold tit 


Pickle, and rub it well with the above Ingredients. L 
| ba 


— 


- = Cd @COTTT&T | 


made Plain and Eaſy. 469 


the einny Side downwards, and baſte it every Day with 
the Pickle for a Fortnight. Then hang it in Wogd- 


Smoke as you do the Beef, and afterward; hang it in a 


dry place, but not hot. You are to obſerve, that ail 
Hams and Bacon ſhould hang clear from every Thing, 
and not againſt a Wall. | 

Obſerve to wipe off all the old Salt before you put it 
into this Pickle, and never keep Bacon nor Hams in a 
hot Kitchen, or in a Room where the Sun comes. It 


makes them all ruſty. 
To ſave Potted Birds, that begin ta be Po og 
I have ſeen potted Birds, which have come a great 
Way, often ſmell ſo bad, that no body could bear the 
Smell for the Rankneſs of the Butter, and by managin 
them in the following Manner, have made them as g 


2s ever was cat. 


Set a large Sauce- pan of clean Water on the Fire, 
when it boils, take off the Butter of the Top, then take 
the Fowls out one by one, throw them into that Sauce- 


pan of Water half a Minute, whip it out and dry it in. 


a clean Cloth inſide and out; ſo do all till they are quite 
done. Scald the Pot clean; when the Birds are quite 
cold, ſeaſon them with Mace, Pepper and Salt to your 


Mind, put them down cloſe in the Pot, and pour clarified 


Butter over them. | 

7 fo chle Mackrel, called Caweach. 

Cut your Mackrel into round pieces, and divide one 
into five or fix pieces: To fix large Mackrel, you may 
take one Ounce of beaten Pepper, three large Nutmegs, 


TX alittle Mace, and a handful of Salt. Mix your Salt 


and beaten Spice together, then make two or three Holes 
in each piece, and thruſt the Seaſoning into the Holes 


with your Finger. Rub the piece all over with the Sea- 


ſoning, fry them brown in Oil, and let them ſtand till 


they are cold; then put them into Vinegar, and cover 


them with Oil. They will keep well. covered a great. 


vile, and are delicious. 


N 3 . 


Let them ſtand all Night, then pour that Vinegar from 


and let them ſtand a Week ; then pour that Pickle away, 


% 
- 
5. 
IS 4 


Races of Ginger, a quarter of an Ounce of Mace, a 
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CHAP. XIV. 


EFICKLINGOG. 

To pickle Walnuts Green. | 

T*AKE the largeſt and cleareſt you can get, pare 
them as thin as you can, have a Tub of Spring. 
Water ſtanding by you, and throw them in as you do them. 
Put into the Water a pound of Bay- ſalt, let them lye in 
that Mater twenty-four Hours, take them out of the 
Water, then put them into a Stone Jar, and between 
every Layer of Wainuts, lay a Layer of Vine Leaves, 
at the bottom and Top, and fill it up with cold Vinegar, 


them into a Copper or Bell-Metal Skillet, with a pound 
of Bay-ſalt, ſet it on the Fire, let it boil, then pour it 
hot on your Nuts, tye them over with a woollen Cloth, 


rub your Nuts clean with a piece of Flannel, then put 
them again into your Jar, with Vine Leaves as above, 
and boil freſh Vinegar. Put into your Pot to every 
Gallon of Vinegar, a Nutmeg ſliced, cut four large 


quarter of an Ounce of Cloves, a quarter of an Ounce 
cf whole black Pepper, the like of Ordingal _ then 
pour your Vinegar boiling hot on your Walnuts, and 
cover them with a woollen Cloth. Let it ſtand three or 
four Days; ſo do two or three Times, when cold, put 
in half a pint of Muſtard-Seed, a large Stick of Horle- 
radiſh*ſliced, tye them down cloſe with a Bladder, and 
then with a Leather. 'They will be fit to eat in a Fort 
night. Take a large Onion, ſtick the Cloves in, and 
lay in the Middle of the Pot. | 
To pickle Walnuts White. | 
Take the largeſt Nuts you can get, juſt before the Shel ÞY 
begins to turn, pare them very thin, till the White ap 
ars, and throw them into Spring-Water, with a hand“ 
ul of Salt as you do them. Let them ſtand in that Na 
ter fix Hours, Jay on them a thin Board to keep then 
under the Water, then ſet a Stew-pan on a Charcoal Fe 
with clean Spring-Water, take your Nuts out of tt 


other Water, and put them into the Stew-pan. Ru 
en 
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them ſimmer four or five Minutes, but not boil, then 
have ready by you a Pan of Spring-Water, with a hand- 
ful of white Salt in it, ſtir it with your Hand till the 
Salt is melted, then take your Nuts out of the Stew-pan 
with a wooden Ladle, and put them into the cold Wa- 
ter and Salt. Let them ftand a quarter of an Hour, 
lay the Board on them as before, if they are not kept 
under the Liquor they will turn black, then lay them on 
a Cloth, and cover them with another to z then 
carefully wipe them- with a ſoft Cloth, put them into 
your Jar or Glaſs with ſome blades of Mace, and Nut- 
meg fliced thin. Mix your Spice between your Nuts, 
and pour diſtilled Vinegar over them. Firſt let your 
Glaſs be full of Nuts, pour Mutton Fat over them, and 
tye a Bladder, and then a Leather. 
| To. pickle WALNUTS Black. 

Lou muſt take large full-grown Nuts at their ful! 
Growth, before they are hard, lay them in Salt and Wa- 
ter, with a little piece of Allum. Let them lye two 
| Days, then ſhift them into freſh Water ; let them lye two 
© Days longer, then ſhiftthem again, and let them lye three 


| Days; then take them out of the Water, and put them 
into — pickling- pot. When the pot is half full, put 
5 in a large Onion ſtuck with Cloves. To a Hundred of 
1 Walnuts, put in half a pint of Muſtard Seed, a Quar- 
|S ; ter of an Ounce of Mace, half an Ounce of Black Pep- 
1 — half an Ounce of Alſpice, ſix Bay-Leaves, and a 
tick of Horſe radiſn; then fill your Pot, and pour 
boiling Vinegar over them. Cover them with a Plate, 
ad when they are cold tye them down with a Bladder 
„aud Leather, and they will be fit to eat in two or three 
d Months. The next Year, if any remains, - boil up your 
Vinegar again, and ſkim it ; when cold, pour it over 

our Walnuts. This is by much the beſt pickle for 
Dee, therefore you may add more Vinegar to it, what 


FE Quantity you pleaſe. If you pickle a great many Wal- 
FIR Puts, and eat them faft, make your Pickle for a Hun- 
t dred or two, the reſt keep in a ſtrong Brine of Salt and 


0 Water boiled till it will bear an Egg, and as your pot - 
ſe empties, fill them up with thoſe in the Salt and Water. 
he Take they are covered with Pickle. 


ä * N 4. In 
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In the ſame Manner you may do a ſmaller Quantity, 
zat if you can get rap Vinegar, uſe that inſtead of Salt 
and Water. Do them thus; put your Nuts into the 
Fot you intend to pickle them in, throw in a good Hand- 
ful of Salt, alittle piece of Allum, and fill the Pot with 
rap Vinegar; cover it cloſe, and let them ſtand a Fort- 
_ then pour them out of the Pot, wipe itclean, and 
zuſt rub the Nuts with a coarſe Cloth, and then put them 
in the Jar, with the Pickle as above. If you have the 
beſt Sugar-Vinegar of your own making, you need not 
boil it the firſt Year, but pour it on cold ; and the next 
Year, if any remains, boil it up again, ſkim it, put freſh 
Spice to it, and it will do again. 

To pickle GERKINS. | 

Take what Quantity of Cucumbers you think fit, and 
put them in a Stone Jar, then take as much Spring We- 
ter as you think will cover them: To every Gallon of 
Water put as much Salt as will make it bear an Egg; 
iet it on the Fire, and let it boil two or three Minutes, 


then pour it on the Cucumbers and cover them with a 


Pewter Diſh, and over that a woollen Cloth; tye them 
down cloſe, and let them ſtand twenty-four Hours, then 
_ them out, lay — = Cloth, — another over 

em to dry them. en are , wipe your 
Jar — a dry Cloth, put — = and 
with them a little Dill and Fennel, a very ſmall Quantity. 
For the Pickle, to every three Quarts of Vinegar, one 
Quart of Spring Water, till you think you have enough 


to cover them; put in a little Bay-ſalt and a little white 


Salt, but not too much. To every Gallon of Pickle put 
one Nutmeg cut in Quarters, a quarter of an Ounce of 
Cloves, a quarter of an Ounce of Mace, a Quarter of 
an Ounce of whole Pepper, and a _ Race of Ginger 
ſliced ; boil all theſe together in a Bell-metal or Copper 
Pot, pour it boiling hot on your Cucumbers, and cover 
them as before. Let them ſtand two Days, then boil 
your Pickle again, and — it on as before, and a third 
time, when they are cold cover them with a Bladder and 
then a Leather. Mind always to keep your Pickles cloſe 
covered, and never take them out with any 'Thing but 2 
wooden Spoon, or one for the purpoſe. This Pickle 
wall do the next Year, only boiling it up again. y 
Ou 
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vou are to obſerve to put the Spice in the Jar with the 
Cucumbers, and only boil the Vinegar, Water and Salt, 
; and pour over them. The boiling of your Spice in all 
| Pickles ſpoils them, and loſes the fine Flavour of the Spice. 

To pickle Large Cucumbers in Slices. 

Take the large Cucumbers before they are too ripe, 
ſlice them the Thickneſs of Crown-pieces into a pewter 
Diſh : To every Dozen of Cucumbers ſlice two 
Onions thin, and fo on till you have filled your Di 
with a Handful of Salt between every Row ; then cover 
them with another Pewter Diſh, and let them ſtand 
twenty-four Hours; then put them in a Cullinder, and 
let them drain very well; put them into a Jar, cover 
them over with white Wine Vinegar, and let them 
ſtand four Hours; pour the Vinegar from them into 
a Copper Sauce-pan, and boil it with a little Salt; put 
to the Cucumbers a little Mace, a little whole Pepper, a 
large Race of Ginger ſliced, and then pour the boiling 
Vinegar on. Cover them cloſe, and when they are cold 
2 them down. They will be fit to eat in two or three. 

ays. 
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To pickle ASPARAGUS. 

Take the largeſt Aſparagus you can get, cut off che 
white Ends, — waſh the green Ends in ſpring Water, 
then put them in another clean Water, and let them lye 
two or three Hours in it ; then have alarge broad Stew- 
pan full of Spring Water, with a good large Handful of 
Salt; ſet it on the Fire, and when it boils put in the 
Graſs, not tied up, but looſe, and not too many at a Time 
for fear you break the Heads. Juſt ſcald them, and no- 
more, take them out with a broad Skimmer, and lay ther 
on a Cloth to cool. Then for your Pickle: To a Gal- 
lon of. Vinegar put one Quart of Spring Water, and a 
Handful of Bay- ſalt; let them boil, then put your Aſpare- 
gus in your Jar ; to aGallon of Pickle, two Nutmegs, a 
Quarter of an Ounce of Mace, the ſame of whole white 
Pepper, and pour the Pickle hot over them. Cover 
them with a Linen Cloth three or four Times double, 
let them ſtand a Week, and boil the Pickle. Let them 
ſtand za Week longer, boil the Pickle again, and 
bour it on hot as before. When they are cold, cover- 
chem up cloſe with a Bl:dder and Leather, 8 
N 5 7 


8 


cloſe. 
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To pickle PEACHES. ©- 

Take your Peaches when they are at the full Growth, 
Juſt before they turn to be ripe ; be ſure they are not brui- 
ſed; then take Spring Water, as much as you think will 
cover them; make it ſalt enough to bear an Egg, with 
Bay and common Salt, an equal Quantity of each ; then 
put in your Peaches, and lay a thin Board over them, 
to keep them under the Water. Let them ſtand three 
Days, and then take them out and wipe them very care- 
fully with a fine ſoft Cloth, and lay them in your Glaſs 
or Jar, then take as much White Wine Vinegar as will 
fill your Glaſs or Jar: To every Gallon put one Pint of 
the beſt well-made Muſtard, two or three Heads of Gar- 
lick, a good deal of Ginger fliced, half an Ounce of 
Cloves, Mace, and Nutmegs; mix your Pickle well to- 
gether, and pour over your Peaches. Tye them cloſe 
with a Bladder and Leather, they will be fit to eat in two 
Months. You may with a fine Penknife cut them a- cross, 
take out the Stone, fill them with made Muſtard and 
Garlick, and Horſe-radiſh and Ginger; tye them 
together. | Ps 
To pickle RADISH PODS. 

Make a ſtrong Pickle, with cold Spring-water and 
Bay-ſalt, ſtrong enough to bear an Egg, then put your 
Pods in, and lay a thin Board on them, to keep them un- 
der Water. Let them ſtand ten Days, then drain them 
in a Steve, and lay them on a Cloth to dry; then take 
White Wine Vinegar, as much as you think will cover 
them, boil it, and put your Pods in a Jar, with Ginger, 
Mace, Cloves, and Jamaica Pepper. Pour your 
Vinegar boiling hot on, cover them with a coarſe Cloth, 


three or four Times double, that the Steam may come 


through a little, and let them ſtand two Days. Repeat 


this two or three Times; when it is cold, put in a Pint 


of Muſtard-ſced, and ſome Horſe-radiina; cover 1 


To pickle French BEANS. 
Pickle your Beans as you do the Girkens. 
To pickle CAULIFLOWERS. | 
Take the largeſt and fineſt you can get, cut them in 
lictle pieces, or more properly pull them into little pieces 
pick tize {mall Leaves that grow in the Flowers clean iron 
them; 
V 
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them ; then have a broad Stew - pan on the Fire with Spring- 
water, and when it boils/*put in your Flowers, with a 

Handful of white Salt, and juſt let them boil up 
very quick; be ſure you don't let them boil above one 


Minute; then take them out with a broad Slice, lay them 


on a Cloth, and cover them with another, and let them 
lye till they are quite cold. Then put them in your wide- 


1 mouthed Bottles, with two or three Blades of Mace in each 


Bottle, and a Nutmeg ſliced in Vinegar thin; then fill 
up your Bottles with diſtilled Vinegar, cover them over 
with Mutton Fat, over that a Bladder, and then a Lea- 
ther. Let them ſtand a Month before you open them. 

If you find the Pickle taſte ſweet, as may be it will, 
pour off the Vinegar, and put freſh in, the Spice wall 
do again. In a Fortnight, they will be fit to eat. Ob- 
ſerve to throw them out of the boiling Water into cold, 
and then dry them. 

To pickle BE AT-ROOT. 

Set a Pot of Spring-water on the Fire, when it boils, 
put in your Beats, and let them ſtand till they are ten- 
der; then peel them with a Cloth, and lay them in a 
Stone Jar, take three Quarts of Vinegar, and two of 
Spring- water, ſo do till you think you have enough to 
cover your Beats. Put your Vinegar and Water in a Pan, 
and Salt to your Taſte. Stir it well together, till the 
Salt is all melted, then pour them on the Beats, and cover 
it with a Bladder. Do not boil the Pickle. 

To pickle white PLUMBS. 

Take the large white Plumbs, and if they have Stalks, 
let them remain on; and do them as you do your 
Peaches. hg ® 

To pickle NECT ARINES and APRICOTS. 

They are done the ſame as the Peaches. All theſe 
ſtrong Pickles will waſte with the keeping; therefore 
you mult fill them up with cold Vinegar. 

To pickle ONION S.- 

Take your Onipns, when they are dry enough to lye 


* 


| up in your Houſe, ſuch as are about as big as a large 


Walnut; or you may do ſome as ſmall as you pleale. 


Lake off only the outward dry Coat, then boil them i 


oue Water without ſhifting, till they begin to grow ten- 
7 - der ; 
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der; then drain V Cullinder, let them cool; 


as ſoon as they are quite cold, {lip off two outward Coat; 
or Skins, flip them till they look white from each other, 
rub them gently with a fine ſoft Linen Cloth, and lay 
them on a Cloth to cool. When this is done, put them 
into wide-mouthed Glaſſes, with about fix or eight Bay- 
leaves. To a Quarter of Onions, a Quarter of an Ounce 
of Mace, two large Races of Ginger ſliced ; all theſe 
Ingredients muſt be interſperſed here and there, in the 
Glaſſes among the Onions ; then boil to each Quart of 
Vinegar two Ounces of Bay-ſalt, ſkim it well as the Skim 
Tiſes, and let it ſtand till it is cold; then pour it into the 
Glaſs, cover it cloſe with a wet Bladder dipped in Vine- 
gar, and tye them down ; they will eat well, and look 
white. As the Pickle waſtes, fill them with cold Vi- 


negar. 
_—_ , Te piclle LEMONS. 

Take twelve Lemons, ſcrape them with a piece of 
broken Glaſs, then cut them croſs in two, four Parts 
down-right, but not quite through, but that they will 
hang together; then put in as much Salt as they will 
hold, rub them well, and ſtrew them over with Salt. 
Let them Jay in an earthen Diſh for three Days, and turn 
them every Day; then ſlit an Ounce of Ginger very 


thin, and falted for three Days, twelve Cloves of Gar- 


lick parboiled, and ſalted three Days, a ſmall Handful 
of Mauſtard-ſeeds bruiſed, and ſearched through a Hair- 
ſieve, ſome red India Pepper, one to every Lemon; take 
your Lemons out of the Salt, ſqueeze them very gently, 


put them into a Jar, with the Spice and Ingredients, 


and cover th:m with the beſt white Wine Vinegar. Stop 
them up very cloſe, and in a Month's Time they will be 
fit to cat. 

3 To pickle Muſhrooms White. 

Take ſmall Bottoms, cut and prime them at the Bot- 
tom, waſh them with a Bit of Flannel through two or 
three Waters, then ſet it on the Fire in a Stew-pan with 
Spring-water, and a ſmall Handful of Salt. hen it 


© boils, put your Muſhrooms in ; let it boil three or four 


Minutes, then throw them into a Cullinder, lay them on 


a Linen Cloth quick, and cover them with another. 
Ul 
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To make Pickle for MUS HROOMS. 

Take a Gallon of the beſt Vinegar, put it into a cold 
Still. To every Gallon of Vinegar, put half a Pound 
of Bay-ſalt, a Quarter of an Ounce of Mace, a Quar- 
ter of an Ounce of Cloves, a Nutmeg cut into Quarters, 
keep the Top of the Still covered with a wet Cloth. As 

the Cloth dries, put on a wet one; don't let the Fire be 
too large, leſt you burn the Bottom of the Still, Draw 
it as long as _— the Acid, and no longer. When 
you fill your les, put in your Muſhrooms, here and 
there put in a few Blades of Mace, and a Slice of Nut- 
meg; then fill the Bottle with Pickle, and melt ſome 
Mutton-fat, ftrain it, and pour over it. It will keep 
them better than Oil. | 5 

You muſt put your 13 the Fire in a little 
Vinegar, and give it a boil. hile it is hot, you may 
lice it as you pleaſe. When it is cold, it will not cut; 
for it will crack to pieces. 

| To pickle CODLINGS. 

When you have greened them as you do your Pippins, 
and they are quite cold, with a ſmall Scoop very 
carefully take off the Eye as whole as you can, ſcoo 
out the Core, put in a Clove of Garlick, fill it up ae 
Muſtard-ſeed, lay on the Eye again, and put them in 
your Glaſſes, with the Eye uppermoſt. Put the ſame 
Pickle as you do to the Pippins, and tye them down 
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: To pickle Red CURRANTS. 

R They are done tle ſame Way as Barberries. 4 

b To pikle FENNE L. 

p Set Spring water on the Fire, with a Handful of Salt; | 

e when it boils tye your Fennel in Bunches, put them into : 
the Water, juſt give them a Scald, lay them on a Cloth 1 | 
to dry; when cold. put it in a Glaſs, with a little Mace | if 

t- and Nutmeg, fill it with cold Vinegar, lay a Bit of 1 

or green Fennel on the Top, and over that a Bladder and | | | 

th | er, ; 'F 

it To pickle GRAPES. 

bur Get Grapes at the full Growth, but not ripe, cut them 

on in ſmall Bun ches fit for garniſhing, put them in a Stone 


Jar, with V ine- leaves between every Layer of Grapes ; 
then take as much Spring-water as you think will cover 
** them, 
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them, put in a Pound of Bay- ſalt, and as much white 
Salt as will make it bear an Egg. Dry your Bay: ſalt 
and pound it, it will melt the ſooner, put it into a Bell- 
metal or Copper- pot, boil it and ſkim it very well; as 
it boils take all the black Scum off, but not the white 
Skim. When it has boiled a Quarter of an Hour, let it 
ſtand to cool and ſettle ; when it is almoſt cold, pour the 
clear Liquor on the Grapes, lay Vine-leaves on the Top, 
tye them down cloſe with a Linen-cloth, and cover them 
with a Diſh. Let them ſtand twenty-four Hours, then 
take them out, and lay them on a Cloth, cover them 
over with another, let them be dried between the Cloths, 
then take two Ay ok of Vinegar, one'Quart of Spring- 
water, and one Pound of coarſe Sugar. Let it boil a 
little while, ſkim it as it boils very clean, let it ſtand till 
it is quite cold, dry your Jar with a Cloth, put freſh 
Vine-leaves at the Bottom, and between every Bunch of 
Grapes, and on the Top; then pour the Clear off the 
Pickle on the Grapes, fill your Jar, that the Pickle may 
be above the Grapes, tye a thin Bit of Board in a piece 
of Flannel, lay it in the Top, of the Jar, to keep the 
Grapes under the Pickle, tye them down with a Blad- 
der, and then a Leather. 'Take them -out with a woo- 
den Spoon; be ſure to make Pickle enough to cover 
them. | 
To pickle Barberries. 

- Take of white wine Vinegar and Water, of each an 
equal Quantity: To every quart of this Liquor put in 
half a pound of Sixpenny Sugar, then pick the worſt of 
your Barberries, and put into this Liquor, and the beſt 
into Glaſſes; then boil your Pickle with the worſt of 
your Barberries, and ſkim it very clean. Boil it till it 
looks of a fine Colour, then let it ſtand to be cold be- 
fore you ſtrain it, then ftrain it through a Cloth, wring- 
ing it to get all the Colour you can from the Barberries. 


Let it ſtand to cool and ſeit e, then pour it clear into 


the Glaſſes in a little of the Pickle ; boil a little Fennel, 
when cold, put a little bit at the Top of the Pot or 
Glaſs, and cover it clote with a Bladder 'and Leather: 
To every half pound of Sugar, put a quarter of a pound 
of white Salt. | 


"= 
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To pickle Red Cabbage. 

Slice the Cabbage thin, put to it Vinegar and Salt, 
and an Ounce of All-ſpice cold ; cover it cloſe, and 
keep it for Uſe. It is a Pickle of little Uſe, but for 
grniking of Diſhes, Sallads and Pickles, though ſome 
eople are fond of it. 

| To pickle Golden Pippins. | 
Take the fineſt Pippins you can get, free from Spots 
and Bruiſes, put them into a Preſerving- pan of cold 
Spring- water, and ſet them on a Charcoal Fire. Keep 
them turning with a wooden Spoon, till they will peel ; 
do not let them boil. When they are boiled, peel them, 
and put them into the Water again, with a quarter of a 
pint of the beſt Vinegar, and a quarter of an Ounce of 


* 


Allum. Cover them very cloſe with a Pewter-diſh, and 


ſet them on the Charcoal Fire again, a ſlow Fire not to 
boil; let them ſtand, turning _m now and then, till 
they look green; then take them out, and lay them on 
a Cloth to cool; when cold, make your Pickle as for 
the Peaches, only inſtead of made Muſtard, this muſt be 
Muſtard-ſeed whole. Cover them cloſe, and keep them 
for Uſe. 

To pickle Stertion Buds and Limes, you pick them off the 

Lime Trees in the Summer. 

Take new Stertion- ſeeds, or Limes, pickle them when 
large, have ready Vinegar, with what Spice you pleate, 
throw them in, and ſtop the Bottle cloſe. | 

To pickle Oyſters, Cockels and Muſſels. ; 

Taxe two hundred of Oyſters, the neweſt and beſt 
you can get, be careful to ſave the Liquor in ſome Pan 
as you open them, cut of the black Verge, ſaving the 
reſt, put them into their own Liquor, then put all the 
Liquor and Oyiters into.a Kettle, boil them about half 
an Hour, on a very gentle Fire, do them very ſlowly, 
ſcimming them as the Scum riſes, then take them of 
the Fire, take out the Oyſters, ſtrain the Liquor through 
a fine Cloth, then put in the Oyiters again ; then take 
out a Pint of the Liquor whilſt it is hot, put thereto 
three quarters of an Ounce of Mace, and half an Ounce 
of Cloves; jaſt give it one Boil, then put it to the Oy- 
ſters, and ſtir up the Spices well among the Oyfters ; 
then put in about a Spoonful of Salt, three quarters of 

a pint 
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2 pint of the beſt white Wine Vinegar, and a quarter of 
an Ounce of whole Pepper; then let them ſtand till 
they be cold, then put the Oyſters as many as you well 
can into a Barrel, in as much Liquor as the Barrel 
wil. hold, letting them ſettle a while, and they will ſoon 
be fit to eat; or you may put them into Stone Jars, co- 
ver them cloſe with a Bladder and Leather, and be ſure 
be quite cold before you cover them up. 'Thus do 
Cockels and Muſſels, only this, Cockels are ſmall, and 
to this Spice you muſt have at leaſt two quarts; nor is 
there any thing to pick off them. Muſſels you muſt 
have two quarts, take great Care to pick the Crab out 
under the 'Tongue,. and a little Fus which grows at the 
Root of the Tongue. The two latter, Cockels and 
Muſſels, muſt be waſh'd in ſeveral Waters, to clean them 
from the Grit, put them in a Stew-pan by themſelves, 
cover them cloſe, and when they are open, pick them 
out of the Shells and ſtrain the Liquor. 
To fickle young Suckers, or young Artichokes before the 
Lees are hard. 

Take young Suckers, pare them very nicely, all the 
hard Ends of the Leaves and Stalks, juſt ſcald them in 
Salt and Water, and when they are cold put them into 
Glaſs Bottles, with two or three blades of large Mace 
and a Nutmeg ſliced thin, fill them either with diſtilld 
Vinegar, or the Sugar Vinegar of your own making, 
with half Spring Water. | 

To. pickle Artichoke Bottoms. 

Boil Artichokes till you can pull the Leaves off, then 
take off the Chokes, and cut them from the Stalk ; take 
great Care you don't let the Knife touch the Top, throw 
them into Salt and Water for an Hour, then take them 
out, and lay them on a Cloth to drain, then put them 
into large wide mouth'd Glaſles, put a little Mace and 
ſlic'd Nutmeg between, fill them either with diſtill'd 
Vinegar, or your Sugar Vinegar and Spring Water, co- 
ver them with Mutton Fat try'd, and tye them dow? 
with a Bladder and Leather. | 

| To pickle Samphire. 
Take the Samphire that is green, lay it in a clean 
Pan, throw two or three handſuls of Salt over, and co- 


ver it with Spring-water. Let it lye twenty-four Hours, 
then 
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then put it into a clean Braſs Sauce-pan, throw in a 
handful of Salt, and cover it with good Vinegar. Cover 
the Pan cloſe, and ſet it over a very flow Fire; let it 
ſand till it is juſt green and criſp, then take it off in a 
Moment; for if it ſtands to be ſoft, it is ſpoiled; put 
it in your Pickling-pot, and cover it cloſe. When it is 
cold, tye it down with a Bladder and Leather, and keep 
it for Uſe. Or you may keep it all the Year, in a very 


4 ftrong Brine of Salt and Water, and throw it into Vine- 


gar juſt before you uſe it. 
Elder-Shoots, in Imitation of Bamboo. 


Take the largeſt and youngeſt Shoots of Elder, which 


put out the Middle of May, the middle Stalks are moſt 
tender and biggeſt, the ſmall ones not worth doing. Peel 
off the outward Peel or Skin, and lay them in a ſtrong 
Brine of Salt and Water for one Night, then dry them 
in a Cloth, piece by piece. In the mean time make your 
Pickle of half white Wine, and half Beer Vinegar: To 
each quart of Pickle, you muſt put an Ounce of white 
or red Pepper, an Ounce of Ginger ſliced, a little 
Mace, and a few Corns of Jamaica Pepper. 
When the Spice has boiled in the Pickle, pour it hot 


upon the Shoots, ſtop them cloſe immediapely, and 
ſet the Jar two Hours before the Fire, turning it often. 


It 1s as good a Way of greening Pickles as often boil- 
Ing; or you may boil the Pickſe two or three Times, 


and pour on boiling hot, juſt as you pleaſe. If you 


make the Pickle of the Sugar Vinegar, you muſt let one 
half be Spring-water. You have the Receipt for this 


© Vinegar in the nineteenth Chapter. 


Rules to be p 5 T in Pi chling. 
Always uſe Stone Jars for all Sorts of Pickles that re- 


quire hot Pickle to them. The firſt Charge is the leaſt; 
for theſe not only laſt longer, but keep the Pickle bet- 


ter; for Vinegar and Salt will penetrate through all ear- 


Every Pot tye a wooden 


* 
4 


zen Veſſels, Stone and Glaſs is the only thing to keep 
E ickles in. Be ſure never to put your Hands in to take 


ickles out, it will ſoon ſpoil it. The beſt way is, to 
3 full of little Holes, to 
Pickles out with, 
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| Kp. XV. 
Ofmaking CAKES, Sc. 


To make a rich Cake. 
AKE four Pounds of Flour well dried and ſifted, 
ſeven Pounds of Currants waſhed and rubbed, fix 
Pounds of the beſt Freſh Butter, two Pounds of Jordan 
Almonds blanched, and beaten with Orange Flower 
Water and Sack till they are fine, then take four Pounds 
of Eggs, put half the Whites away, three Pounds of 
double refined Sugar beaten and ſifted, a Quarter of an 
Ounce of Mace, the ſame of Cloves and Cinnamon, 
three large Nutmegs, all beaten fine, a little Ginger, 
half a pint of Sack, half a pint of right French Bran- 
dy, Sweetmeats to your liking, they muſt be Orange, 
Lemon, and Citron, Work your Butter to a Cream 
with your Hands before any of your Ingredy:nts are in, 
then put in your Sugar, and mix it well together; let 
your Eggs be well beat, and ſtrain d through a Sieve, 
work in your Almonds firſt, then put in your nec 
beat them all together till they look white and thick, 
then put in your Sack, Brandy and Spices, ſhake your 
Flour in by Dat, and when your Oven is ready, put 
in your Currants and Sweetmeats as you put it in your 
Hoop; it will take four Hours baking in a quick Oven, 
you muſt keep it beating with your Hand all the while 
you are mixing of it, and when your Currants are well 
waſh'd and clean'd, let them be kept before the Fire, ſo 
that they may go warm into your Cake. This Quan- 
tity will bake beſt in two Hoops. - 
To Ice a great Cake. | | 
Take the Whites of twenty-four Eggs, and a Pound 
of double-refin'd Sugar beat and ſifted fine; mix bot 
together in a deep earthen Pan, and with aWhiſk whiſk 1 
well for two or three Hours together till it looks white and 
thick, then with a thin broad Board or bunch of Feather 
ſpread it all over the Top and Sides of the Cake; fetit 
at a proper Diſtance before a good clear Fire, and keep 
turning it continually for fear of its changing Colour, 
but a cool Oven is beſt, and an Hour will harden t. 


Don't Ice your Cake till the Day after it is * IF 
oe 
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does not do well hot. Vou may perfume the Icing with 
what Perfume you pleaſe. 


To Late a Pound Cake. | 

Take a pound of Butter, beat it in an earthen Pan 
with your Hand one Way, till it is like a fine thick 
Cream ; then have ready twelve Eggs, but half the 
Whites ; beat them well, and beat them up with Butter, 
a pound of Flour beat in it, a Pound of Sugar, and a 
few Carraways; beat it all well together for an Hour 
with your Hand, or a great wooden Spoon. Butter a 
Pan, and put it in, and then bake it an bow 1 
Oven. 

For Change you may put in a pound of Currants clean 
waſh'd and pick'd. 

To make a cheap Seed Cale. 

You muſt take half a Peck of Flour, a pound and a 
half of Butter, put it in a Sauce-pan with a pint of new 
Milk, ſet it on the Fire, take a pound of Sugar, half 
an Ounce of All-ſpice beat fine, and mix them with the 
Flour. When the Butter is melted pour the Milk and 
Butter in the Middle of the Flour, and work it up like 
Paſte. Pour in with the Milk half a Pint of good Ale 
Yeaſt, ſet it before the Fire to riſe, juſt before it goes to 
the Oven. Either put in ſome Currants or Carraway 
Seeds, and bake it in a quick Oven. Make it into two 


Cakes. They will take an Hour and a half baking. 


To make a Butter Cake. 
You muſt take a Diſh of Butter and beat it like Cream 
with _ Hands, two Pounds of fine Sugar well beat, 
three Pounds of Flour well dried, and mix them in with 
the Butter, twenty-four Eggs, leave out half the Whites, 
and then beat all inches the an Hour. Juſt as you are 


going to put it into the Oven, put in a quarter of an 


Ounce of Mace, a Nutmeg beat, a little Sack or Bran- 
dy, and Seeds or Currants, juſt as you pleaſe. 
To make Ginger-Bread Cakes. 
Take three Pounds of Flour, one Pound of Sugar, 


one Pound of Butter rubbed in very fine, two Ounces of 


Ginger beat fine, a large Nutmeg grated ; then take a 

Pound of Treacle, a quarter of a Pint of Cream, make 

them warm together, and make up the Bread ſtiff; roll 

it out, and make it up into thin Cakes, cut them -_= 
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with a Tea-Cup, or ſmall Glaſs, or roll them round 


like Nuts, and bake them on Tin Plates in a flack 
Oven. I 
To make a fine Seed or Saffron Cale. 
- You muſt take a Quarter of a Peck of fine Flour, a 
ond and a half of Butter, three Ounces of Carraway 
Seeds, ſix Eggs beat well, a quarter of an Ounce of 
Cloves and Mace beat together very fine, a Pennyworth 
of Cinnamon beat, a Pound of Sugar,. a Pennyworth of 
Roſe-water, a Pennyworth of Saffron, a Pint and a half 
of Yeaſt, and a Quart of Milk; mix it all together 
lightly with your Hands thus; firſt boil your Milk and 
Butter, then ſkim off the Butter and mix it with your 


Flour and a little of the Milk; ftir the Yeaſt into the- 


reſt and ſtrain it; mix it with the Flour, pu in your 
Seed and Spice, Roſe-water, Tincture of Saffron, Su- 
ar, and Eggs; beat it all up well with your Hand: 
ightly, and. bake it in a Hoop or Pan, but be ſure to but- 
ter the Pan well. It will take an Hour and a half ina 
quick Oven. You may leave out the Seed, if you chuſe 
it, and I think it rather better without it; but that you 
muſt. do as you like. 5 
To mate a rich Seed Cake, call'd the Nun's Cake. 
You muſt take four Pounds of the fineſt Flour and 
three Pounds of double-refined Sugar beaten and ſifted; 
mix them together, and dry thent by the Fire till you 
prepare your other Materials ; take four Pounds of But- 
ter, beat it with your Hand till it is ſoft like Cream, 
then beat thirty-five Eggs, leave out ſixteen Whites, {train 
off your Eggs from the Treds, and beat them and the 
Butter together till all appears like Butter. Pat in four 
or five Spoonfuls of Roſe or Orange-flower Water; and 
beat again; then take your Flour and Sugar, with fu 
Ounces of Carraway Seeds, and ftrew them in by De- 
= beating it up all the Time for two Hours together. 
ou may put in as much Tincture of Cinnamon or Am: 
bergreaſe as you pleaſe; butter your Hoop, and let i 


ſtand three Hours in a moderate Oven. You muſt ob- 
ſerve always in beating of Butter to do it with a cool“ 
Hand, and beat it always one Way in a deep Earthen 
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al To make Pepper Cakes. | 
Ta a Gill of Sack, half a quarter of an Ounce 
of whole white Pepper, put it in and boil it together a 


quarter of an Hour, then take the Pepper out, and put 


in as much doubte-refin'd 7 * as make it like a 
Paſte, then drop it in what Shape you pleaſe on Plates, 
and let it dry itſelf. 

To make Portugal Cakes. 

Mix into a pound of fine Flour, a pound of Loaf 
Sugar beat ſifted, then rub into it a pound of pure 
ſweet Butter, till it is thick like grated white Bread, then 
put to it two Spoonfuls of Roſe-water, two of Sack, 
ten Eggs, whip them very well with a Whiſk, then mix 
into it eight Ounces of Currants, mix'd all well toge- 


cher; butter the Tin Pans, fill them but half full, and 


bake them; if made without Currants they'll keep half 


a Year; add a Pound of Almonds blanch'd, and beat 


with Roſe-water as above, and leave out the Flour. Theſe 
are another Sort and better. 
To make a pretty Cake. 

Take five Pounds of Flour well dried, one Pound of 
Sugar, half an Ounce of Mace, as much Nutmeg, beat 
your Spice very fine, mix the Sugar and Spice in the 
Flour, take twenty-two Eggs, leave out fix Whites, beat 
them, put a Pint of Ale Yeaſt and the Eggs in the Flour, 
take two Pounds and half of freſh Butter, a Pint and 
half of Cream, ſet the Cream and Butter over the Fire, 
till the Butter is melted, let it ſtand till it is Blood warm, 
before you put it into the Flour, ſet it an Hour by the 
Fire to riſe, then put in ſeven Pounds of Currants, which 
muſt be plumped in half a Pint of Brandy, and three 
Quarters of a Pound of candied Peels. It muſt ftand 
an Hour and Quarter in tke Oven. You muſt put two 


Pounds of chopped Raiſins in the Flour, and a Quarter 


of a Pint of Sack. When you put the Currants in, 
bake it in a Hoop. 
| To make Ginper-Bread. 

Take three Quarts of fine Flour, two Ounces of bea- 
ten Ginger, a Quarter of an Ounce of Nutmeg, Cloves, 
and Mace beat fine, but moſt of the laſt ; mix all toge- 
ther, three Quarters of a Pound of fine Sugar, two 


Founds of Treacle, ſet it over the Fire, but don't let it 


boil; 
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boil; three Quarters of a Pound of Butter melted in the 
Treacle, and ſome candied Lemon and Orange Peel cut 
fine, mix all theſe together well; an Hour will bake it 
in a quick Oven. 8 
To make little fine Cakes. 

One pound of Butter beat to Cream, a pound and 
quarter of Flour, a pound of fine Sugar beat fine, a pound 
of Currants clean waſhed and picked, ſix Eggs, two 
Whites left out, beat them fine, mix the Flour, Sugar 
and Eggs by Degrees into the Batter, beat it all well 
with both Hands, either make it into little Cakes, or 
bake it in one. 

Another Sort of little Cakes. 

A pound of Flour and half a pound of Sugar, beat 
"Hit half a pound of Butter with your Hand, and mix them 

109 well together; bake it in little Cakes. 

115 To make Drop Biſcuits. 

„ Take eight Eggs and one pound of double refin'd 
Sugar, beaten vine, twelve Ounces of fine Flour well 
dried, beat your Eggs very well, then put in ygur Sugar 
and beat it, and thèn your Flour by Degrees; beat it all 
very well together without ceaſing, your Oven muſt be 
for Halfpenny Bread, then flour ſome Sheets 
op your Biſcuits of what bigneſs you 
pleaſe, put them in the Oven as faſt as you can, and 
when you ſee them riſe, watch them, if they begin to 
colour take them out, and put in more; and if the fill 
is not enough, put them in again; if they are right done, 
they will have a white Ice on them. You may, if you 
chuſe it, put in a few Carraways; when they are all 
baked, put them in the Oven again to dry, then keep 
them in a very dry place. h 

To make Common Biſcuits. 

Beat up ſix Eggs with a Spoonful of Roſe-water, and 
a Spoonful of Sack; then add a pound of fine powder « 
Sugar, and a pound of Flour ;* mix them into the Egg 
by degrees, and an Ounce of Coriander-ſeeds, mix'd well 
all together, ſhape them on white thin Paper, or Tin 
Moulds in any Form you pleaſe. Beat the White of an 
Egg, with a Feather rub them over, and duſt fine Sugar 
over them. Set them in an Oven moderately heated, 

till they riſe and come to a good Colour ; take them out, 
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and when you have done with the Oven, if you have 
no Stove to dry them in, put them in the Oven again, 
and let them ſtand all Night to dry. 

To make French Biſcuits. 

Having a Pair of clean Scales ready, in one Scale put 
three new laid Eggs, in the other Scale put as much dried 
Flour, an equal Weight with the Eggs, take out the 
Flour and as much fine powder'd Sugar ; firſt beat the 
Whites of the Eggs up well with a Whiſk till they are 
of 2 fine Froth, then whip in half an Ounce of candied 
Lemon-peel cut very thin and fine, and beat well, then 
by degrees whip in the Flour and Sugar, then ſlip in the 
Yolk, and with a Spoon temper 1t well together, then 
ſhape your Biſcuits on fine white Paper with your Spoon, 
and throw powdered Sugar over them. Bake them in 
a moderate Oven not too hot, giving them a fine Colour 
on the Top. When they are baked, with a fine Knife 


| cut them off from the Paper, and lay them in Boxes for 


Uſe. 
To male Maccaroons. 
Take a pound of Almonds, let them be ſcal'd, blanch'd 
and thrown into cold Water, then dry them in a Cloth, 


4 and pound them in a Mortar, moiſten them with Orange- 


flower Water, or the White of an Egg, leſt they turn to 


17 Oil; afterwards take an equal Quantity of fine pow- 


der Sugar, with three or four Whites of Eggs, and a 
little Muſk, beat all well together, and ſhape them on 


Wafer paper with a Spoon round, bake them in a gentle 
Oven on Tin Plates. 


To make Shrewſbury Cakes. 

Take two pounds of Flour, a pound of Sugar finely 
ſearch'd, mix them together, (take out a quarter of a 
pound to roll them in) then take four Eggs beat, four 
Spoonfuls of Cream, and two Spoonfuls ot Roſe-water, 
beat them well together, and mix them with. the Flour 
into a Paſte, roll them into the thin Cakes, and bake 
them in a quick Oven. | 

To make Madling Cakes. | 

To a quarter of a Peck of Flour well dried at the 
Fire, add two pound of Mutton Sewet tried and ftrain'd 
clear off, when it is a little cool, mix it well with the 


Flour, ſome Salt, and a very little All- ſpice beat fine ; | 
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rantsout if you don t chuſe them. 


. Milk made warm, mix theſe together, cover it up, and 
let it lye by the Fire half an Hour; then take half a 


| bake them in a quick Oven, in what Shape you pleak | 
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take half a pint of Yeaſt, and put in half a ping 
of Water, ſtir it well together, ſtrain it, and mix up 
your Flour into a Paſte of a moderate Stiffneſs ; you 
mult add as much cold Water as will make the Paſte of 
a right order, make it into Cakes about the thickneſ 
and bigneſs of an Oat-Cake ; have ready ſome Currants 
clean waſh'd and pick'd, ſtrew ſome juſt in the middle 
of your Cakes between your Dough, ſo that none can 
be ſeen till the Cake is broke. You may leave the Cur- 


| To make light Wigs. 
Take a pound and half of Flour, and half a pint of 


pound of Sugar, and half a pound of Butter, then work 
theſe in a Paſte and make it into Wigs, with as little 
Flour as poſſible; let the Oven be pretty quick, and 
they will riſe very much. Mind to mix a quarter of « 
Pint of good Ale-Yeaſt in the Milk. 

To make very good Wigs. 

Take a quarter of a Peck of the fineſt Flour, rub it 
into three quarters of a Pound of freſh Butter, till it is 
like grated Bread, ſomething more than half a Pound of 
Sugar, half a Nutmeg, halt a Race of Ginger grated, 
three Eggs Volks and Whites beat very well, and put to 
them half a Pint of thick Ale-yeaſt, three or four Spoon- 
fuls of Sack, make a Hole in the Flour, and pour in 
your Yeaſt and Eggs, as much Milk — warm, as wil 
make into a light Paſte. Let it ſtand before the Fire to 
riſe half an Hour, then make it into a Dozen and half 
of Wigs, waſh them over with Egg juſt as they go into 
the Oven; a quick Oven and half an Hour will bake Þ 
them | 


| 
| 
| 
'J 
l 
: 


To make Buns. | 
Take two Pounds of fine Flour, a Pint of good Als 
yeaſt, put a little Sack in the Yeaſt, and three Eggs be- 
ten, knead all theſe together with a little warm Milk, a 2 
little Nutmeg, and a little Salt; then lay it before the} 
Fire till it riſe, very light, then knead in a Pound of 
freſh Butter, a Pound of rough Carraway-comfits, and 
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To make little Plumb Cakes. 
Take two Pound of Flour dried in the Oven, or at a 
reat Fire, and half a Pound of Sugar finely powder'd, 
Pour Yolks of Eggs, two Whites, half a Pound of But- 


ter waſh'd with Roſe-water, fix Spoonfuls of Cream 


warm'd, -a Pound and half of Currants unwaſh'd, but 
picked and rubb'd very clean in a Cloth; mix it all 
well together, then make them up into Cakes, bake them 
in an Oven almoſt as hot as for a Manchet, and let them 
ſtand half an Hour till they be colour'd on both Sides, 
then take down the Oven Lid, and let them ſtand to ſoak. 
You muſt rub the Butter into the Flour very well, then 


the Sugar, then the Egg and Cream, and then the Cur- 
rants. f | 


r 


Of Cheeſecakes, Creams, Jellies, Whipt Syl- 
labubs, Se. | 


To make fine Cheeſecakes. 

AKE a Pint of Cream, warm it, and put it to 

five quarts of Milk warm from the Cow, then put 
Runnet to it, and juſt give it a ſtir about; and when it 
is come, put the Curd in a Linen Bag, or Cloth, let ir 
drain well away from the Whey, but do not ſqueeze it 
much; then put it in a Mortar, and break the Curd as 
fine as Butter, then put to your Curd half a Pound of 
ſweet Almonds blanched, and beat exceeding fine, or 
half a Pound of Mackeroons beat very fine. If you 
have Almonds, grate in a Naples Biſcuit ; but if you uſe 


Mackeroons, you need not; then add to it the Yolks of 
nine Eggs beaten, a whole Nutmeg grated, two perfumed 
© Plumbs diſſolved in Roſe or Orange-flower Water, twlf 
a Pound of fine Sugar; mix all well together, then melt 
a Pound and Quarter of Butter, and ſtir it well in it, 
and half a Pound of Currants plumped, to let ſtand to 

cool till you uſe it; then make your Puf-paſte thus: 


Take a Pound of fine Flour, wet it with cold Water, 


Poll it out, put into it by degrees a Pound of 'freſh But- 


er, and ſhake a little Flour on each Coat as you roll it. 
lake it juſt as you uſe it. | 
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You may leave out the Currants for Change, nor need 
you put in the perfumed: Plumbs, if you diike them; 
and ſor Variety, when you make them of Mackeroons, 
put in as much Tincture of Saffron as will: give them a 
high Colour, but no Currants. This we call Saffron Cheeſe- 
es; the other without Currants, AlmondCheeſecakes; 
with Currants, fine: Cheeſecakes; with. Mackeroons, 
Mackeroon Cheeſecakes. 
To. make Leman Cheeſecakes. | 
Take the. Peel of two Lemons, boil'it very ten- 
der, then pound: it well:in a Mortar with: a er of a 
Pound or more of Loaf-fugar, the Volks of ſix Eggs, 
and Half a Pound of freſh Butter; pound and mix all 
well together, lay a Puff- paſte in your Patty-pans, fill 
them half full, and bake them. Orange Cheeſecakes are 
done the ſame Way, only, you boil the Peel in two or 
three Waters, to- ut the Bitterneſs. 2 | 
A. ſecond Seri of Lemon Checſera les. 
Take two large Lemons, grate off the Peel of both, 
and ſqueeze out the Juice of one; add to it Half a Pound 
of double-refined, Sugar, twelve Volks of Eggs, eight 
Whites well beaten, then melt Half a Pound of Butter, ! 
in four or five Spoonfuls of Cream, then ſtir it all toge - 
ther, and ſet it over the Fire, ſtirring it till it begins to be 
pretty thick; then take it off, and when it is cold, fil 
your Patty - paus little more than half full, Put a Paſte 
very thin at the bottom of the Patty-pans ; Half an Hour, 
with a quick Oven, will bake them. SS Bm 
To make Almond 8 
Take Half a Pound of Jordan Almonds, and lay them 
in cold Water all Night; the next Morning blanch them 
into cold Water, then take them out, and dry them ina 
clean Cloth, beat them very fine in a little Orange-flow- 
er Water, then take ſix Eggs, leave out four Whites, 
beat them and ftrain gg Half a Pound of White! he 
Sugar, with a little beaten Mace ; beat them well toge- n 
ther in a Marble Mortar, take ten Ounces of good freſh | 
Butter, melt it, a little grated Lemon peel, and put them 
in the Mortar with the other Ingredients; mix all wel 
together, and fill your Patty-pans. 
To make Fuiry Butter, 
Take the Volks of two hard Eggs, and beat them ina] 
| Marble © 
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Marble Mortar, with a large 7 of Orange: flower 
Water, and two Tea Spoonfuls of fine Sugar beat to 
Powder ; beat this all together till it-is a fine Paſte, then 
mix it up with about as much. freſh Butter out of the 
Churn, and force it thro' a fine Strainer full of little 
Holes into a Plate. This is a pretty thing to ſet off a 
Table at Supper. 
To make' Almond Cuftards. + 
Take a Pint of Cream, blanch and beat a Quarter of 


a2 Pound of Almonds fine, with two Spoonfuls of Roſe- 
water, ſweeten it to your Palate ; beat up the Yolks of 


four Eggs, ſtir all together one Way over the Fire till it 
is thick, then pour it out into Cups, -or you may bake it 
in little China Cups. | 
; To make Baked Cuſtard:. 
One Pint of Cream, boil with Mace and Cinnamon, 
when cold take four Eggs, two Whites left out, a little 


them in China Cups. 
4 | To make plain Cuſftards. 
Lake a art of new Milk, ſweeten it to your Tafte, 
grate in a little Nutmeg, beat up eight Eggs, leave out 
Half the Whites, beat them up welt, ſtir them into the 
Milk, and bake it in China Baſons, or put them in a 
deep China Diſh ; have a kettle of Water boiling, ſet 
the Cups in, let the Water come above Half Way, but 
don't let it boil too faſt for fear of its getting into the 
Cups. You may add a little Ruſe-water. 
| | To make Orange Butter. 
Take the Volks of ten Eggs beat very well, Half a 
Pint of Rheniſh, fix 3 Sugar, and the Juice of 
three ſweet Oranges; ſet them over a gentle Fire, ſtirrin 
chem one way till it is thick. When you take it off, ſtir 
a Piece of Butter as big as a large Walnut. 
To make Steeple Cream. 
Take five Ounces of Hartſhorn,. and two Ounces of 
vory, and put them into a Stone-Bottle, fill it up with 
ur Water to the Neck, put in a ſmall Quantity of Gum 
Wrabick, and Gum Dragon; then tye up the Bottle ve- 


s 
r 
3 


Wottom. Let it ſtand ſix Hours, then take it out, and 
| O 2 let 


Roſe and Orange - flower Water and Sack, Nutmeg and 
Sugar to your Palate, mix them well together, and bake 
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Cloſe, and ſet it into a Pot of Water with Hay at the 
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let it ſtand an Hour before you.open it, leſt it fly in your 
Face; then ſtrain it, and it wilt be a ſtrong Jelly; 
then take a Pound of blanched Almonds, beat them very 
fine, mix it with a Pint of thick Cream, and let it ſtand 
à little; then ſtrain it out, and mix it with a Pound of 
Jelly, ſet it over the Fire till it is ſcalding hot, ſweeten 
it to your Taſte with double refined Sugar, then take it 
off, put in a little Amber, and pour it into ſmall high 
Gallipots, like a Sugar- Ioaf at Top; when it is cold turn 
them out, and lay whipt Cream about them in Heaps ; 
be ſure it does not boil when the Cream is in. 
| Lemon Cream. | 

Take five large Lemons, pare them as thin as poſſible, 
ſteep them all Night in twenty Spoonfuls of Spring-wa- 
ter, with the Juice of the Lemons, then ſtrain it through 
a Jelly-bag into a Silver Sauce-pan, if you have one, 
the Whites of ſix Eggs beat well, ten Ounces of double 
refin'd Sugar, ſet it over a very flow Charcoal Fire, ſtir 
it all the time one Way, ſkim it, and when it is as hot as 
you can bear your Fingers in, pour it into Glaſſes. 

A ſecond Lemon Cream. 

Take the Juice of four large Lemons, Half a Pint of 
Water, a Pound of double-retined Sugar beaten fine, the 
Whites of ſeven Eggs, and the Volk of one beaten very 
well, mix all together, ſtrain it, and ſet it on a gentle 
Fire, ſtirring it all the while, and ſcum it clean, put in- 
to it the Peel of one Lemon, when it is very hot, but 
does not boil, take out the Lemon Peel, and pour it into 
China Diſhes. You muſt obſerve to keep it ſtirring one 
Way all the 'Time it 1s over the Fire. 

Jelly of Cream. > 5g 

Take four Ounces of Hartſhorn, put it on in three 

Pints of Water, let it boil till it is a ſtiff Jelly, which 

ou will know by taking a little in a Spoon to cool; then 
frain it off, and add io it half a Pint of Cream, two 
Spoonſuls of Roſe- water, two Spoonfuls of Suck, and 
{weeten it to your Taſte. Then give it a gentle boi], 
but keep ſtirring it all the time, or it will curdle; then 
take it off, and ſtir ĩt till it is cold; then put it into broad. 
bottom Cups, let them ſtand ali Niglit, and turn them 


out into a Diſtt; take half à Pint of Cream, two Spoon- 
| . | fule 
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fals of Roſe- water, and as much Sack; ſweeten it to 
your Palate, and pour over them. 
To make Orange Cream. 

Take a Pint of juice of Seville Oranges, and put to 
it the Volks of ſix Eggs, the Whites of but four, beat 
the Eggs very well, and ftrain them and the Juice toge- 
ther. Add to it a Pound of double-refined Sugar, beaten 
and ſifted ; ſet all thoſe together on a ſoft Fire, and put 
the Peel of Half an Orange to it, keep it ſtirring all the 


while one way. When it is almoſt ready to boil, take 


out the Orange-peel, and pour out the Cream into Glaſ- 


ſes, or China Dithes. 


To make Gooſeberry Cream. 

Take two Quarts of Gooſeberries, put to them as 
much Water as will cover them, let — boil all to 
maſh, then run them through a Sieve with a Spoon: To 
a Quart of the Pulp, you muſt have ſix Eggs well beat- 
en; and when the Pulp is hot, put in an Ounce of ireth 
Butter, ſweeten it to your Taſte, put in your Eggs, and 
ſtir them all over a gentle Fire till they grow thick, then. 
ſet it by; and when it is almoſt cold, put into it two 
Spoonfuls of Juice of Spinach, and a Spoonful of O- 
range-flower Water, or Sack; ſtir it well together, and 
pat it into your Baſon ; when it-is cold, ſerve it to the 


able. | 
To make Barley Cream. 

Take a ſmall Quantity of Pearl-barley, boil it in Milk 
and Water till it 1s tender, then ftrain the Liquor from. 
it, ay your Barley into a Quart of Cream, and let it 
boil a little; then take the Whites of five Eggs, and the 
Volk of one, | beaten with a Spoonful of fine Flour, and 


two Spoonfuls of Orange-flower Water; then take the 


Cream off the Fire, and mix in the Eggs by Degrees, 
and ſet it over the Fire again to thicken, ſweeten it to 
zo Taſte, pour it into Baſons, and when it is cold 
erve it up. 

To make Blanch'd Cream. 

Take a Quart of the thickeſt ſweet Cream you can 
get, ſeaſon it with fine Sugar and Orange-flower Water, 
and boil it, then beat the Whites of twenty Eggs with a. 
little cold Cream, take out the Treddles, which. you 
muſt do by ſtraining it aſter it is beat, and when the 

O 3 Cream: 
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Cream is on the Fire and boils, pour in your Eggs, ſtir- 
ring it all the time one way till it comes to a thick Curd. 
then take it up, and paſs it through a Hair Sieve, then 
beat it very well with a Spoon till cold, and put it into 


Diſhes for Uſe. 
| To make Almond Cream. 

Take a Quart of Cream, boil it with Half a Nutmeg 
grated, a blade or two of Mace, a bit of Lemon-peel, 
and ſweeten it to your Taſte ; then blanch a Quarter of a 
Pound of Almonds, beat them very fine with a Spoonful 
of Roſe -or Orange-flower Water, take the Whites of 
nine Eggs well beat, and ftrain them to your Almonds, 
beat them together, rub them very well through a coarſe 
Hair Sieve, mix all together with your Cream, ſet it on 
the Fire, ſtir it all one way all the time till it boils, pour 
into your Cups or Diſhes, and when it is cold ſerve it up. 

To make a fine Cream. 

Take a Pint of Cream, ſweeten it to your Palate, 
| 2 a little Nutmeg, put in a Spoonful of Orange: 
flower Water and Roſe-water, and two Spoonfuls of 
Sack, beat up four Eggs, but two Whites; ſtir all to- 
gether one way over the Fire till it is thick, have Cups 


ready and pour it in. 


| To make Ratafia Cream. 

Take fix large Laurel-leaves, boil them in a Quart of 
thick Cream, when it is boil'd, throw away the Leaves, 
beat the Yolks of five Eggs with a little cold Cream, and 
Sugar to your Taſte, then thicken the Cream with 7 
Eggs, ſet it over the Fire again, but don't let it boil, 


. keep it ſtirring all the while one way, and pour it into 


China Diſhes ; when it is cold its fit for Uſe. 
To make whipt CR E AM. 3 

Take a Quart of thick Cream, and the Whites of eight 
Eggs beat well, with half a Pint of Sack, mix it toge- 
ther, and ſweeten it to your Taſte with double refined 
Sugar, you may perfume it if you pleaſe with a little 
Muſk or Ambergreaſe tied in a Rag, and ſteeped a little 
in the Cream, whip it up with a Whiſk, and ſome Lemon- 
peel tied in the middle of the Whiſk ; take the Fro 


with a Spoon, and lay it in your Glaſſes or Baſons. 


To make whiftt SYLLABUBS. 
Take a Quart of thick Cream, and f A pint 0 
| 2 
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Sack, the Juice of two Seville Oranges or Lemons, grate 
in the Peel of two Lemons, half a Pound of double- 
refined Sugar, pour it into a broad Earthen Pan, and 


_ whiſk it well; but firſt ſweeten ſome Red Wine, or Sack, 


and fill your Glaſſes as full as you chuſe ; then as the 
Froth riſes, take it off with a Spoon, and lay it —_— 
into your Glaſſes, till they are as full as they will hold. 
Don't make theſe long before you uſe them. You may 
uſe Cyder ſweetened, or any Wine you pleaſe, or Lemon, 
or Orange-whey made thus : Squeeze the Juice of a 
Lemon or Orange into a Quarter of a Pint of Milk, 
when the Curd 13 hard, pour the Whey clear off, and 
ſweeten it to your Palate. You may colour ſome with. 
Juice of Spinach, ſome with Saffron, and fome with 
Cochineal, juſt as you fancy. | 
To make everlaſting SYLLABUBS. 

Take five half pints of thick Cream, half a pint of 
Rheniſh, half a Pint of Sack, and the Juice of two 
large Seville es; grate in juſt the yellow Rind of 
three Lemons, and a Pound of double-refined Sugar well 
beat, and ſifted. Mix all together with a Spoonful of 
Orange-flower Water, beat it well together with a Whiſk 

an Hour, then with a Spoon fill your Glaſſes. 
Theſe will keep above a Week, andare better made the 
Day before. The beſt Way to whip Syllabubs is, have 
a fine large Chocolate Mill, which you muſt keep on 
arpoſe, and a large Bowl to mill them in; it is 
th quicker done, and the Froth ſtronger. The thin 
that 1 at Bottom, have ready ſome Calf's Foot Jell 
boiled and clarified, there muſt be nothing bat the Calf, 
Foot boiled to a hard Jelly ; when cold, take off the Fat, 
clear it with the White of Eggs, run it throagh a Flannel 


Bag, and mix it with the clear, which you ſaved of the 


Syllabubs ; ſweeten it to your Palate, and give it a boil ; 
then pour it into Bafons, or what you pleaſe. When 
cold, turn it out, and it is a fine Flummery. | 
To make Hartfhorn FELLY. © 
Boil half s Pound of Hartſhorn in three Quarts of 
Water over a gentle Fire, till it becomes a Jelly. If 
you take out a little to cool, and it hangs on the Spoon, 
It is enough. Strain it while it is hot, put it in a well- 
tinned Sauce-pan, put to it a Pint of Rheniſh Wine, and 
; O4 a Quarter 
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a Quarter of a Pound of Loaf-ſugar ; beat the Whites 
of four Eggs or more to a Froth, ſtir it all together that 
the Whites mix well with the Jelly, and pour it in, as if 
you were cooling it. Let it boil for two or three Mi- 
nutes, then put in the Juice of three or four Lemons; 
let it boil a Minute or two longer. When it is finely 
curdled, and of a pure white Colour, have ready a 
Swanſkin Jelly Bag over a China Baſon, pour in your 
Jelly, and pour back again, till it is as clear as Rock- 
water; then ſet a very clean China Baſon under, have 
your Glaſſes as clean as poſſible, and with a clean Spoon 
fill your Glaſſes, Have ready ſome thin Rind of the 
Lemons, and when you have filled half your Glaſſes, 
throw the Peel into the Baſon ; and when the Jelly is all 
run out of the Bag, with a clean Spoon fill the reſt- of 
the Glaſſes, and they will look of a fine Amber Colour, 
Now in putting in the Ingredients there is no certain Rule; 


_ muſt put Lemon and Sugar to your Palate. Moſt 


cople love them ſweet; and indeed they are good for 
nothing unleſs they are. | | | 
To make Ribband FELLY. 

Take out the great Bones of four Calves Feet, put the 
Feet into a Pot with ten Quarts of Water, three Ounces 
of Hartſhorn, three Ounces of Iſinglaſs, a Nutmeg quar- 
tered, and four Blades of Mace; then boil this till it 
comes to two Quarts, ſtrain it — a Flannel- bag, 
let it ſtand twenty - four Hours, then ſcrape off all the 
Fat from the Top very clean, then flice it, put to it the 
Whites of ſix Eggs beaten to Froth, boil it a little, and 
ſtrain it again through a Flannel- bag, then run the Jelly 
into little high Glaſſes, run every Colour as thick as your 
Finger, one Colour muſt be thorough cold before you put 
another on, and that you put on muſt not be but Blood- 
warm, for fear it mix together. Yau muſt colour Red 
with Cockineal, Green with Spinach, Yellow with Sat- 
fron, Blue with Syrup of Violets, White with thick 
Cream, and ſometimes the Jelly by itſelf. You may add 
Orange-flower Water, or Wine and Sugar, and Lemo 
if you pleaſe, but this is all Fancy. | | 

To make Calves Feet FELLY. 

Boil two Calf's Feet in a Gallon of Water till it comes 

to a Quart, then ſtrain it, let it ſtand till cold, ſkim 4 
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all the Fat clean, and take the Jelly up clean. If there 
is any Settling in the Bottom, leave it; put the Jelly into 
a Sauce-pan, with a Pint of Mountain Wine, half a 

und of Loaf-Sugar, the Juice of four large Lemons, 

t up ſix or eight Whites of Eggs with a Whiſk, then 
put them into the Sauce-pan, and ftir all together well 
till- it boils. Let it boil a few Minutes, have ready a 
large Flannel Bag, pour it in, it will run throu quick ; 
pour it in again till it runs clear, then have ready a _ 
China Baſon, with the Lemon-peels cut as thin as poſſible, 
let the Jelly run into that Baſon, and the Peels both give 


it a fine Amber Colour, and alſo a Flavour; with a-clean+ 


Silver Spoon fill your Glaſſes. 
To make Currant FELLY. 

Strip the Currants from the Stalks, put them in a Stone 
Jar, ſtop it cloſe, ſet it in a Kettle of boiling Water 
half way the Jar, let it boil half an Hour, take it out 
and ſtrain the Juice through a coarſe Hair Sieve. To a 
Pint of Juice put a pound of Sugar, ſet it over a fine 
clear quick Fire in your Preſerving pan or à Bell-metal: 
Skillet ; keep ſtirring it all the Time till the Sugar is 
melted, then ſkim the Scum off as faſt as it riſes. When 
your Jelly is very clear and fine, pour it into Gallipots. 
when cold, cut white Paper juſt he Bigneſs of the Top 
of the Pot and lay on the Jelly, then cover the Top 
cloſe with white Paper, and — it full of Holes, ſet 
— in a dry Place, put ſome into Glaſſes, and paper 
them. 5 

To make Raſberry G I A4 M. 

Take a Pint of this Currant Jelly, and a Quart of 
Raſberries, bruiſe them well together, ſer them over a 
ſlow Fire, keeping them ftirring all the Time till it boils; 
let it boil five or ſix Minutes, pour it into your Gally- 
p_ paper as you do'the Currant Jelly, and keep it for 

e. They will keep ſo two or three Years, and have the 
full Flavour of the Raſberry. 

To make Hariſbm FLUMMERY. - 

Boil half a Pound of the Shavings of Hartſhorn in 
three Pints of Water till it comes to a Pint, then ſtrain. 
it through a Sieve into a Baſon, and ſet it by to cool; 


| I / then. ſet it over the Fire, let it juſt melt, and put to it. 
4 5 kalt 
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half a pint of thick Cream, ſealded and grown cold 
again, a Quarter of a Pint of White Wine, and two 
Spoonfuls of Orange-flower Water, ſweeten it with Su- 
gar, and beat it for an Hour and a half or it will not 
mix well, nor look well; dip your Cups in Water before 
you put in your Flummery, or elſe it will not turn out 
well. It is beſt when it ſtands a Day or two before you 
turn it out, When you ſerve it up turn it out of the 
Cups, and ſtick blanched Almonds cut in long narrow 
Bits on the Top. You may eat them either with Wine 
or Cream. 

A ſecond Way to make Harthhors FLUMMERY. 

Take three Ounces of Hartfhorn and put it to boil 
with two Quarts of Spring Water, let it fimmer over the 
Fire fix or ſeven Hours, till half the Water is conſumed, f | 
or elſe put it in a Jug, and ſet it in the Oven with “ 
Houſhold Bread, then ſtrain it through a Sieve, and beat 
half a pound of Almonds very fine, with ſome Orange- 
flower Water in the beating, when they are beat mix a 

little of your Jelly with it and ſome fine Sugar; ſtrain it 
"out, and mix it with your other Jelly, ſtir it together till 
it is little more than Blood warm, then pour it into? 
half-pint Baſons or Diſhes for the Purpoſe, and fill them 
but half full. When you uſe them, turn them out of the 
Diſh as you do Flummery. If it does not come out 
clean, ſet your Baſon a Minute or two in warm Water. 
You may ſtick Almonds in it, or not, juſt as you pleaſe. 
Eat it with Wine and Sugar, or make your Jelly this 
Way: Put fix Ounces of Hartſhorn in a glazed Jug with 
a long Neck, and put to it three Pints of fott Water, 
cover the Top of the Jug cloſe, and put a Weight on i 
to keep it ſteady ; ſet it in a Pot or Kettle of Water 
twenty-four Hours, let it not boil, but be ſcalding hot 
then Fa. it out, and make your Jelly. | 
To make Oatmeal FLUMMERY. : 
Get ſome Oatmeal, put it into a broad deep Pan, then 
cover it with Water, ſtir it together and let it ſtand twelve Þ ? 
Hours, then pour off that Water clear, and put on: 
2004 deal of treſh Water, ſhift it again in twelve Hour, F 
and {a in twelve more, then pour off the Water cler 
and ſtrain the Oatmeal through a coarſe Hair Sieve, and? 
our it into a Sauce-pan, keeping it ſtirring all the Time pry 
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with a Stick till it boils and is very thick, then pour it 
into Diſhes, when cold turn it into Plates, and eat it with 
what you pleaſe, either Wine and Sugar, or Beer and 
Sugar, or Milk. It eats very pretty with Cyder and. 
Sugar. ; | 

ou muſt obſerve to put a great deal of Water to-the 


. Oatmeal, and when you pour off the laſt Water, pour 


on juſt enough freſh as to ſtrain the Oatmeal well. Some 
let it ftand forty-eight, ſome three Days, ſhifting the 
Water every twelve Hours; but that is as you love it 
for Sweetneſs or Tartneſs. Groates once cut does better 
than Oatmeal. Mind to ſtir it together when you put ia 
freſh Water. 1 1 
To make a fine Syll. te | 
Make your 8 lead 0 4 Or or Wine, ſwee ; 
ten it pretty ſweet, and grate Nutmeg in, then milk the 
Milk into the Liquor; when this is done, pour over the 
Top half a Pint or Pint of Cream, according to the 
Quantity of Syllabub you make. 
You. may make this Syllabub at Home, only have new 


Milk; make it as hot as Milk from the Cow, and out 


of a 2 or any ſuch Thing, pour it in, holding 
very hi | 


your Han 
To make a HEDGE-HOG. 
Take two Pounds of blanched Almonds, beat them 
well in a. Mortar with a little Canary and Orangeflower 


Water, to keep them from oiling.. Make them into 


ſtiff Paſte, then beat in the Volks of twelve Eggs, leave 
out five of the Whites, put to it a Pint of Cream, ſwee- 
ten with Sugar, put in half a Pound of ſweet Butter 
melted, ſet it on a Furnace or flow Fire, and keep ir 
conſtantly ſtirring, till it is ſtiff enough to be made into 
the Form of a Hedge-Hog ;. then. ſtick it full of blanched 
Almonds, ſlit and ſtuck up like the Briftles of a Hedye- 
Hog, then put it into a Diſh, take a Pint of Cream, and 
the Yolks of four Eggs beat up, ſweetened with Sugar 
to your Palate. - Stir them together over a ſlow Fire till 
it is quite hot, then pour it round the Hedge-Hog in a 
Diſh, and let it ſtand till it is cold, and ſerve it up. Gr 
a rich Calf's Foot Jelly made clear and good, and pour 
into the Diſh round the Hedge-Hog ; and when it is 


coid, 
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cold, it looks pretty, and makes a pretty Diſh ; or it 
looks pretty in the Middle of a Table for Supper. | 
To make French FLUMMEZRY. 

You muſt take a Quart of Cream and half an Ounce 
of Ifinglaſs, beat it fine, and ſtir it into the Cream. Let 
it boil ſoftly over a flow Fire a Quarter of an Hour, keep 
it ſtirring all the Time; then take it off the Fire, ſwee- 
ten it to your Palate, and put in a ſpoonful of Roſe- 
Water, and a ſpoonful of Orange-flower Water, ſtrain it, 


and pour it into a Glaſs or Baſon, or juſt what you pleaſe, 


and when it is cold, turn it out. It makes a fine Side- 
diſh. You may eat it with Cream, Wine, or what you 


Pleaſe. Lay it round baked Pears. It both looks very 


Courſe. You may make 


— 


pretty, and eats fine. 
A Buttered 7 O R 7. 

Take eight or ten large Codlings and ſcald them, 
when cold ſkin them, take the Pulp and beat it as fine as 
you can with a Silver Spoon, then mix in the Yolks of 
fix Eggs, and the Whites of four beat all well together, 
a Sexille Orange, fqueeze in the Juice, and ſhred the 
Rind as fine as poſſible, with ſome grated Nutmeg and 
Sugar to your Taſte; melt ſome fine freſh Butter and 
beat up with it according as it wants, till it is all like a 
fine thick Cream, then make a fine Puff- paſte, have a 
large Tin Patty that will juſt hold it, cover the Patty with 
tne Paſte, and pour in the Ingredients; don't put any 
Cover on, bake it a Quarter of àn Hour, then ſlip it out 
of the Patty on a Diſh, and throw fine Sugar well beat 
all over it. It is a very 2 Side -diſn for a Second 


of any large Apple you 


| MOON-SHINE. 
Firſt have apiece of Tin made in the Shape of a Half. 


pleaſe. 


Moon as deep as a half-pint Baſon, and one in the Shape 


of a large Star, and two or three leſſer ones. Boi] two 


Calf's Feet in a Gallon of Water till it comes to a Quart, 


then ſtrain it off, and when cold ſkim off all the Fat, 
take half the Jelly and ſweeten it with Sugar to your Pa- 
kite, beat up the Whites of four Eggs, ſtir all together 
over a low Fire till it boils, then run it through a Flan- 
nel Bag till clear, put it in a clean Sauce-pan, and take 
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an Ounce of ſweet Almonds blanched and beat very fine 
in a Marble Mortar, with two Spoonfuls of Roſe Wa- 
ter and two of Orange-flower Water; then ſtrain it 


o_ a coarſe Cloth, mix it with the Jelly, ftir in four 
large 


poonfuls of thick Cream, ſtir it all together till it 
boils, then have ready the Diſh you intend it for, lay 
the Tin in the Shape of a half-Moon in the Middle, and 
the Stars round it ; lay little Weights on the Tin to keep 
them in the Places you would have them lye, then pour 
in the above Blanc Manger into the Diſh, and when it is 
quite cold take out the Tin Things, and mix the other 
half of the Jelly with half a Pint of good white Wine, 
and the Juice of two or three Lemons, with Loaf-ſugar 
enough to make it ſweet, and the Whites of eight E 
beat fine ; ſtir it all together over a flow Fire till it boils, 
then run it through a Flannel Bag till it is quite clear into 
a China Baſon, and very carefully fill up the Places where 
you took the Tin out; let it ſtand till cold, and ſend it 
to Table. | 

Note, You may for Change fill the Diſh with a fine 
thick Almond Cuſtard, and when it is cold fill up the 
Half Moon and Stars with theclear Jelly. 

The Floating Iſland, a pretty Diſh for the Middle of a 
Table at a Second Courſe, or for Supper. 

You may take a Soop Diſh according to the Size and 
Quantity you would make, but a pretty deep Glaſs Diſh 
is beſt, and ſet it on a China Dith : Firſt take a Quart 
of the thickeſt Cream you can get, make it pretty ſweet 
with fine Sugar, pour in a Gill of Sack, grate the yellow 
Rind of a Lemon in, and mill the Cream till it is all of a 


thick Froth, then as carefully as you can pour the thin 


from the Froth into a Diſh; take a French Roll, or as 
many as you want, cut it as thin as you ean, lay a Layer 


of that as light as poſſible on the Cream, then a Layer 


of Currant Jelly, then a very thin Layer of Roll, and 
then Hartſhorn Jelly, then French Roll, and over that 


. Whip your Froth which you ſaved of the Cream very. 


well milled up, and lay at 'Tcp as high as you can hea 


it; and as for the Rim of the Diſh ſet it round with Fruit 


or Sweetmeats according to your Fancy. 'This looks 
very pretty in the Middle of a Table with Candles round 
it, and you may make it of as many different Colours as 
you 
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ou fancy, and according to what jellies and Giams or 

weetmeats you have, or at the Bottom of your Diſh - 
you may put the thickeſt Cream you can get, but that is 
as you Fancy. | 


1 
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CHAP XVI. 


Of Made Wines, Brewing, French Bread, Muf- 
fins, &c. 


To make RAISIN WIN E. 
AKE two hundred of Raiſins Stalks and all, and 
put them into a large Hogſhead ; fill it up with 
Water, let them ſteep a Fortnight, ſtirring them every : 
Day ; then pour off all the Liquor, and preſs the Raiſins; f 
put both Liquors together in a nice clean Veſſel that will 1 
juſt hold it, for it muſt be full; let it ſtand till it has done 
Hiſſing, or making the leaſt Noiſe; then ſtop it cloſe, 
and let it ſtand ſix Months. Peg it, and if you find it 
quite clear, rack it off into another Veſſel; ſtop it cloſe, 
and let it ſtand three Months longer, then Bottle it, and 
when you uſe it, rack it off into a Decanter. 
To make ELDER WINE. 

Pick the Elder Berries when full ripe, put them into 
a Stone jar, and ſet them in the Oven, or a Kettle of 
boiling Water till the Jar is hot through; then take 
them out and ſtrain them through a coarſe Cloth, wring- 
ing the Berries, and put the Juice into a clean Kettle 
To every Quart of juice put a Pound of fine Liſbon Su- 

r, let it boil, and ſkim it well. When it is clear and 
3 pour it into a Jar; when cold, cover it cloſe, and | 
keep it till you make Raiſin Wine: Then when you tun 
your Wine, to-every Gallon of Wine put Half a Pint of 
the Elder Syrup. | 

To male O RANGE WINE E: 

Take twelve Pounds of the beſt Powder Sugar, with 
the Whites of eight or ten Eggs well beaten, unto 6x 
Gallons of Spring Water, and boil it three Quarters of 
an Hour. When it is cold, put into it fix Speonfuls of 
Yeaſt, and alſo the Juice of twelve Lemons, which be- 
ing pared muſt ſtand with two Pounds of white Sugar in 
a Tankard, and in the Morning ſkim off the Top, and 
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then put it into the Water. Then add the Juice and 
Rinds of fifty Oranges, but not the white Part of the 
Rinds, and fo let it work all together two Days and two 
os om then add two 1 of Rbeni or White Wine, 
nd put it into your Veſſel. | 

To make Orange Wine with Raiſins. 

Take thirty Pounds of new Malaga Raiſins picked 
clean, chop them ſmall, you muſt have twenty large 
Seville-Qranges, ten of them you muſt pare as thin as for 
preſerving ; boil about eight Gallons of ſoft Water till a 


third Part be conſumed, let it cool a little, then put five 
Gallons of it hot upon your Raiſins and Orange-peel, 


ſtr it well together, cover it up, and when it is cold 
let it ſtand five Days, flirring it up once or twice a Day, 
then paſs it through a Hair-fieve, and with a Spoon preſs 
it as as you can, put it up in a Runlet fit for it, and 
put to it the Rinds of the other ten Oranges, cut as thin 
as the firſt; then make a Syrup of the Juice of the twenty 
Oranges with a Pound of white Sugar. It muſt be made 
the Day before you tun it up, ſtir it well together, and 


ſtop it cloſe, let it ſtand two Months to clear, then bot - 


tle it up. It will keep three Vears, and is the better 
for keeping. 

To make Elder-Flower Wine very like Frontiucac. 

Take fix Gallons of Spring-water, twelve Pounds of 
white Sugar, fix Pounds of Raiſins of the Sun-chopped, 
boil theſe together one Hour, then take the Flowers of 
Elder, when they are falling, and rub them off to the 
Quantity of Half a Peck. When the Liquor is cold, 
put them in, the next Day put in the Juice of three Le- 
mons, and four Spoonfuls of gaod Ale Yeaſt. Let it 
ſtand covered up two Days, then ſtrain it off, and putit 
in a Veſſel fit for it. To every Gallon of Wine, put a 


Quart of Rheniſh, and put your Bung lightly on a Fort- 
night, then ſtop it down cloſe. Let it ſtand fix Months; 


and if you find it is fine, bottle it off. 
To make Gooſeberry Wine. 

Gather your Gooſeberries in dry Weather, when they 
are half ripe, pick them, and bruiſe a Peck in a Tub, 
with a wooden Mallet ; then take a Horſe-hair Cloth, 
1 them as much as poſſible, without breaking the 
Seeds. When you have preſſed out all the Juice, to 
= every 
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every Gallon of Gooſeberries, put three Pounds of fine 


dry Powder-ſugar, ſtir it together till the Sugar is all 
diſſolved, then put it in a Veſſel or Caſk, which muſt be 
quite full. If ten or twelve Gallons, let it ſtand a Fort- 
night; ifa yo Gallon Caſk, let it ſtand five Weeks. 
Set it in a cool Place, then draw it off from the Lees, 
clear the Veſſel of the Lees, and pour in the clear Liquor 
again. If it be a ten Gallon Caſk, let it ſtand three 
Months ; if a twenty Gallon, four or five Months, then 


bottle it off. 
To make Currant Wine. 

Gather your Currants of a fine dry Day, when the 
Fruit is full ripe, ſtrip them, put them in a large Pan, 
and bruiſe- them with a wooden Peſtle, till they are all 
bruiſed. Let them ſtand in a Pan or Tub twenty-four 
Hours to ferment ; then run it through a Hair-fieve, and 
don't let your Hand touch your * To every 
Gallon of this Liquor, put two Pounds and a Half of 
white Sugar, ſtir it wel] together, and put it into your 


Veſſel. To every ſix Gallons, put in a Quart of Brandy, 


and let it ſtand fix Weeks. If it is fine, bottle it; if it 
is not, draw it off, as clear as you can, into another 
Veſſel, or large Bottles; and, in a Fortnight, bottle it 
in ſmall Bottles. 
To make Cherry Wine. 

Pull your Cherries when full ripe, pull off the Stalks, 
and preſs them through a Hair-fieve ; to every Gallon of 
Liquor put two Pounds of Lump-ſugar beat fine, ſtir it 


together and put it into a Veſiel, it muſt be full; when it 
has done working and making any Noiſe, ſtop it cloſe 


for three Months, and bottle it off. 
To make Birch Wine. | 
The Seaſon for procuring the Liquor from the Birch 
Trees is in the Beginning of March, while the Sap i 


_ Tiling, and before the Leaves ſhoot out; for when the 


Sap is come forward, and the Leaves appear, the Juice, 
by being long digeſted in the Bark, grows thick and co- 
loured, which before was thin and clear. 

The Method of procuring the Juice is by boring Holes 
in the Body of the Tree, and putting in Foſſets, which 


are commonly made of the Branches of Elder, the Pith 


being taken out; you may without hurting the Tree, if 
WG large, 
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large, tap it in ſeveral Places, four or five at a Time, 

and by that Means fave from a good many Trees ſeveral 

Gallons every Day; if you have not enough in one Day, 

the Bottles in which it drops muſt be corked cloſe, and 

roſined or waxed; however make uſe of it as ſoon as 
ou can. 

Take the Sap and boil it as long as any Scum riſes, 
ſkimming it all the Time; to every Gallon of Liquor 
put four Pound of good Sugar, the thin Peel of a Le- 
mon, boil it afterwards Halt an Hour ſcumming it very 


well, pour it into a clean Tub, and when it is almoſt 


cold, ſet it to work with Yeaſt {ſpread on a Toaſt, let it 
ſtand five or fix Days, ſtirring it often; then take ſuch 


| a Caſk as will hold the Liquor, fire a large Match dipt 


in Brimſtone, and throw it into the Caſk, ſtop it cloſe 

till the Match is extinguiſhed, tun your Wine, lay the 

Bung on light till you find it has done working, then 

ſtop 1t cloſe and keep it three Months, then bottle it off. 
To make Quince Wine. 

Gather the Quinces when dry and full ripe, take 
twenty large Quinces, wipe them clean with a coarſe 
Cloth, and grate them with a large Grater or Raſp as 
near the Core as you can, but none of the Core; boil a 
Gallon of Spring-water, throw in your Quinces, let it 
boil ſoftly about a Quarter of an Hour, then ſtrain them 
well into an Earthen Pan on two Pounds of double re- 
fined Sugar, pare the Peel of two large Lemons, throw 
in and ſqueeze the Juice in through-a Sieve, ſtir it about 
till it is very cool, then toaſt a little Bit of Bread very thin 
and brown, rub a little Yeaſt on it, let it ſtand cloſe co- 
vered twenty-four Hours, then take out the Toaſt and 
Lemon, put it up in a Cag, and keep it three Months, 
then bottle it. if ou make a twenty Gallon Caſk let 
it ſtand ſix Months before you bottle it: when you ſtrain 
your Quinces, you are to wring them hard in a coarſe 


Cloth. 
To make Cævuſip or Clary Wine. 

Take ſix Gallons of Water, twelve Pounds of Sugar, 
the Juice of fix Lemons, the whites of four Eggs beat 
very well, put all together in a Kettle, let it boil Halfan 
Hour, kim it very well, take a Peck of Cowſlips, if 
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dry ones Half a Peck, put them into a Tub with the thin 
peeling of the ſix Lemons, then pour on the boiling Li- 
quor, and ſtir them about; when almoſt cold, put in a 
thin Toaſt baked dry, -and rubbed with Yeaſt, let it ſtand 


two or three Days to work. If you put in before you 


tun it fix Ounces of Syrup of Citron or Lemons, with a 
Quart of Rheniſh Wine, it will be a great Addition; 
the third Day ſtrain it off, and ſqueeze the Cowſlips 
through a coarſe Cloth, then ſtrain it through a Flannel. 
bag and tun it up, lay the Bung looſe for two or three 
Days to ſee if it works, and if it don't bung it down 
tight, let it ſtand three Months, then bottle it. 
To make Turnip Wine. 

Take a good many Turnips, pare them, flice them, 

put them in a Cyder-preſs, and preſs out all the Juice 


very well. Toevery Gallon of Juice, have three Pounds 


of Lump- ſugar, have a Veſſel ready, juſt big enough to 
hold the Juice, put your Sugar into the Veſlel, alſo 
to every Gallon of Juice Half a Pint of Brandy. Pour 
in the Juice, and lay ſomething over the Bung for a 
Week, to ſee if it works. If it does, you mult not 
bung it down till it has done working, then ſtop it cloſe 


for three Months, and draw it off into another Veſſel. 
When it is ine, bottle it off. 


To make Rafberry Wine. 
Take ſome fine ripe Raſberries, bruiſe them with the 
Back of a Spoon, then ſtrain them through a Flannel- 
into a Stone jar. To each Quart of Juice, put a 
Pound of double refined Sugar, ſtir it well together, and 
cover it cloſe: Let it ſtand three Days, it off clear. 
Toa Quart of Juice put two Quarts of White-wine, bot- 
tle it off, it will be fit to drink ina Week. Brandy made 
thus is a very fine Dram, and a much better Way.than 
ſteeping the Raſberries. 
Rules for Brewing. 


Care muſt be taken in the firſt place to have the Malt 


' clean; and after it is grinded, it ought to fland four or | 


five Days. : 
For ſtrong Oeber, five 5 of Malt to three 
Hogſheads, and twenty-four Pounds of Hops. This 


will afterwards make two H of good keeping 


mall Beer, allowing five Pounds of Hops to it. 
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For good middling Beer, a Quartern of Malt makes 
a Hogſhead of Ale, and one of {mall Beer; or it will 
make three Hogſheads of good ſmall Beer, allowing 
eight Pounds of Hops, This will keep all the Year ; or 
it will make twenty Gallons of ſtrong Ale, and two 
Hogſheads of ſmall Beer, that will keep all the Year. 

If you intend your Ale to keep a great while, allow 
a Pound of Hops to every Buſhel; if to keep fix Months, 
hve Pounds to a Hogſhead ; if for preſent drinking, 
three Pounds to a Hogſhead, the ſofteſt and cleareſt Wa- 
ter you can get. 

Obſerve the Day before to have all your Veſſels very 
clean, and never uſe your 'Tubs for any Uſe, except to 
make Wines, 

Let your Caſks be very clean the Day before with 
boiling Water; and if your Bung is big enough, ſcrub 
them well with a little Birch Broom or Bruſh ; but if 
they be very bad, take out the Heads, and let them be 
ſcrubbed cleap with a Hand-bruſh and Sand, and Fuller's 
Earth. Put on the Head again and ſcald them well, 
throw into the Barrel a Piece of unſlacked Lime, and 
ſtop the Bung cloſe. 

The firſt Copper of Water, when it boils, pour into 
your Maſh-tub, and let it be cool enough to ſee 
your Face in; then put in your Malt, and let it be well 
maſhed, have a Copper of Water * in the mean 
Iime, and when your Malt is well „ fill your 
Maſbing tab ; ſtir it well again, and cover it over with 
the Sacks: Let it ſtand three H6urs, then ſet a broad 
ſhallow 'Tub under the Cock, let it run very ſoftly, and 
if it is thick throw it up again till it runs fine, then 
throw a Handful of Hops in the under 'Tub, and let the 
Maſh run into it, and fill your Tubs till all is run off. 
Have Water boiling in "A Copper, and lay as much 
more on as you have Occafion for, allowing one 'Third 
for boiling and waſte. Let that ſtand an Hour, boiling 
more Water to fill the Maſh-tub for ſmall Beer; let the 
Fire down a little, and put it into Tubs enough to fill 
your Maſh. Let the ſecond Maſh be run off, and fill 
ow Copper with the firſt Wort; put in Part of your 

ops, and make it boil quick. About an Hour is lon 
enough. When it is Half boiled, throw in a — 
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of Salt. Have a clean white Wand and dip it into the 
Copper, and if the Wort feels clammy it is boiled enough, 
then flacken your Fire and take off your Wort. Have 
ready a large Tub, put two Sticks acroſs, and ſet your 
ſtraining Baſket over the Tub on the Sticks, and ſtrain 
your Wort through it. Put your other Wort on to boil 
with the reſt of the Hops ; let your Maſh be ſtill cover- 
ed again with Water, and thin your Wort that is cooled 
in as many Things as you can; for the thinner it lies, 
and the quicker it cools, the better. When quite cool, 
put it into the Tunning-tub. Mind to throw a Handful 
of Salt into every Boil. When the Maſh has ſtood an 
Hour draw it off, then fill your Maſh with cold Water, 
take off the Wort in the Copper, and order it as before, 
When cool, add to it the firſt in the Tub; ſo ſoon as you 
empty one Copper fill the other, ſo boil your Small Beer 
well. Let the laſt Maſh run off, and when both are 
boiled with freſh Hops, order them as the two firſt Boil- 
ings; when cool, empty the Maſh-tub, and put the 
Small Beer to work there. When cool enough, work 
it, ſet a wooden Bowl of Yeaſt in the Beer, and it will 
work over with a little of the Beer in the Boil. Stir your 
Tun up every twelve Hours, let it ſtand two Days, then 
tun it, taking off the Yeaſt. Fill your Veſſels full, and 
ſave ſome to fill your Barrels; let it ſtand till it has done 
working, then lay on your Bung lightly for a Fortnight, 
after that ſtop it as cloſe as you can. Mind you have a 
Vent-peg at the Top of the Veſſel in warm Weather, 
open it, and if your Drink hiſſes, as it often will, looſen 


* It till it has done, then ſtop it cloſe again. If you can 


boil your Ale in one boiling it is beſt, if your Copper 
will allow of it; if not, boil it as Conveniency ſerves. 
The Strength of your Beer muſt be 3 to the 
Malt you allow more or leſs, there is no certain Rule. 


When you come to draw your Beer, and find it is not 
fine, draw off a Gallon, and ſet it on the Fire, with two 
Ounces of Ifinglaſs cut ſmall and beat. Diſſolve it in 
the Beer over the Fire; when it is all melted, let it ſtand 
till it is cold, and pour it in at the Bung which muſt lay 
looſe on till it has done fermenting, then ſtop it cloſe for 
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Take great Care your -Caſks. are not muſty, ' or have 

any ill Taſte; if they have, it is the hardeſt Thing in 
the World to ſweeten them. x 

You are to waſh your Caſks with cold Water before you 


ſcald them, and they ſhould lye a Day or two ſoaking, 


and clean them well, then ſcald them. 
The beſt Thing for Rope BEER. 
Mix two Handfuls of Bean Flour, and one Handful 
of Salt, throw this into a Kilderkin of Beer, don't ſtop 
it cloſe till it has done fermenting, then let it ſtand a 
Month, and draw it off; but ſometimes nothing will do 
with it. 
When a Barrel of BEER is turned four. 

To a Kilderkin of Beer throw in at the Bung a Quart 
of Oatmeal, lay the Bung on looſe two or three Days, 
then ſtop it down cloſe, and let it ſtand a Month. Some 
throw in a piece of Chalk as big as a Turkey's Egg, and 
when it has done working ſtop it cloſe for a Montn, then 
tap it. 

F To make White Bread after the London Way. 
You muſt take a Buſhel of the fineſt Flour well dreſ- 


* ſed, put it in the Kneading-trough at one End ready 


to mix, take a Gallon of Water (which we call Liquor) 


and ſome Yeaſt ; ſtir it into the Liquor till it looks of a 
| good brown Colour and begins to curdle, ſtrain it and 


mix it with your Flour, till it is about the Thickneſs of 


a good Seed Cake; then cover it up with the Lid of 


the 'Trough, and let it ſtand three Hours, and as ſoon as 


you ſee it begin to fall, take a Gallon more of Liquor, 
and weigh three Quarters of a Pound of Salt, and with 


your Hand mix it well with the Water; ſtrain it, and 


2 with this Liquor make your Dough of a moderate 
> Thickneſs fit to make up into Loaves ; then cover it 
> again with the Lid, and let it ſtand three Hours more: 


ln the mean Time put the Wood into the Oven and 
heat it, it will take two Hours heating. When your 


Spunge has ſtood its proper Time, clear the Oven, and 

begin to make your g 

3 it up, and three Hours will juſt bake it. When once it 
is in you muſt not open the Oven till the Bread is baked ; 

and obſerve in Summer that your Water be milk warm, 

and in Winter as hot as you can bear your Finger in it. 


Set it in the Oven and cloſe 


Nete, 


which is better than 


310 The ART of Cookery, 
Note, As to the exact Quantity of Liquor your Dough 
will-take Experience will teach you in two or three Times 
making, for all Flour does not want the ſame Quantity 
of Liquor; and if you make any Quantity, it will raiſe 
up the Lid and run over, when it has ſtood its Time. 
| To make French B READ. 

Take three Quarts of Water and one of Milk, in 
Winter ſcalding hot, in Summer a little more than Milk 
warm; ſeaſon it well with Salt, then take a Pint and a 
half of good Ale Yeaſt not bitter, lay it in a Gallon of 
Water the Night before, pour it off the Water, ſtir in 

our Yeaſt into the Milk and Water, then with your 
and break in a little more than a Quarter of a Pound 
of Butter, work it well till it is diſſolved, then beat up 
two Eggs in a Baſon, and ſtir them in, have about a 
Peck and a half of Flour, mix it with your Liquor; in 
Winter make your Dough pretty ſtiff, in Summer more 
ſlack ; ſo that you may uſe a little more or leſs of Flour, 
according.to the Stiffneſs of your Dough ; mix it well, 
but the leſs you work it the better, make it into Rolls, 


and have à very quick Oven, but not to burn. When. 


they have lain about a Quarter of an Hour turn them on 
the other Side, let them lye about a Quarter longer, take 
them out and chip all your French Bread with a Knife, 
rafbing it, and makes it look {pungy 
and of a fine yellow, whereas the raſping takes off a 
that ſine Colour, and makes it look too ſmooth. You 
muſt ſtir your Liquor into the Flour as you do for Pye 


' Cruſt. Aſter your Dough is made cover it with a Cloth, 


and let it lye to riſe while the Oven is heating. 
To make Muffins and Oat-Cakes. 

To a Biiſhel of Hertford/bire white Flour, take a Pint 
and a half of good Ale Yeaſt, from pale Malt, if you 
can get it, becauſe it is whiteſt; let the Yeaſt lye in Wa- 
ter all Night, the next Day pour off the Water clear, 
maketwo Gallons of. Water juſt milk warm, not to ſcald 
your Yeaſt, and two Ounces of Salt; mix your Water, 
Yeaſt and Salt well together for about a Quarter of an 
Hour, then ſtrain it, and mix up your Dough as light as 
poſſible, and let it lye in your Hough an Hour to riſe, 


then with your Hand roll it, and pull it into little pieces 
about 
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about as big as a large Walnut, roll them with your 
Hand like a Ball, lay them on your Table, and as faſt 
as you do them lay a piece of Flannel over them, and be 
ſure to keep your Dough covered with Flannel; when you 
have rolled out all your A- begin to bake the firſt, 
and by that Time they will be ſpread out in the right 
Form; lay them on your Iron, as one Side begins to 
change Colour turn the other, and take great Care they 
don't burn, or be too muck diſcoloured, but that you 
will be * of in two or three Makings. Take care 
the middle of the Iron is not too hot, as it will be, but 
then you may put a Brickbat or two in the Middle of the 
Fire to ſlacken the Heat. The Thing you bake on muſt 
be made thus: | | 

Build-a-Place- juſt as if you was going to ſet a Copper, 
and in the- Stead of a Copper a piece of Iron all over 
the Top fixed in Form juſt the ſame as the Bottom of an 
Iron Pot, and make your Fire underneath with Coal as 
in a Copper. Obſerve, Muffins are made the ſame 
Way; only this, when you pull them to pieces roll them 
in a good deal of Flour, and with a Rolling: pin roll them 
thin, cover them with a piece of Flannel, and they will 
riſe to a proper Thickneff; and if you ſind them too big 
or too little, you muſt roll Dough accordingly. Theſe 
muſt not be the leaſt diſcoloured. 

When you eat them toaſt them with a Forle criſp on 
both Sides, then with your Hand pull them open, and 
they will be like a Honeycomb; lay in as much Butter 
as you intend to uſe, then · clap them together again, and 
ſet it by the Fire. When you thiuk the Butter is melted 
turn them, that both Sides may be buttered-alike, but 
don't touch them with a Knife, either to ſpread or cut 
them open, if you do they will be as heavy as Lead, on- 
ly when they are quite buttered and done, you may cut 
them croſs with a Knife. 

Note, Some Flour will ſoak up a Quart or three Pints 

more Water than other Flour, then you muſt add more 
Water, or ſhake in more Flour- in the making up, for 


3 
* 
4 


the Dough muſt be as light as poſſible. 
A Receipt for making Bread-without Barm, by the Help 


| of a Leaveni 
Take a Lump of Dough, about two Pounds of you 
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o 


laſt making, which has been raiſed by Barm, keep it by 

ou in a wooden Veſſel, and cover it well with Flour, 

his is your Leaven ; then the Night before you intend 
to bake put the ſaid Leaven to a Peck of Flour, and 
work them well together with warm Water. Let it lye 
in a dry wooden Veſſel, well covered with a Linen Cloth 
and a Blanket, and keep it in a warm Place. This 
Dough kept warm will riſe againſt next — and 
will be ſufficient to mix with two or three Buſhels of 
Flour, being work'd up with warm Water and a little 
Salt. When it is well worked up, and thoroughly mix- 
ed with all the Flour, let it be well covered with the Li- 


2 


From the Dublin Seciety. 


A Method to preſerve a large Stock of Yeaſt, which avill 


keep and be of Uſe for ſeveral Months, either to make 
Bread or Cakes. - | | 
When you have Yeaſt in plenty, take a Quantity of 


it, ſtir and work it well with a Whiſk until it becomes 


liquid and thin, then get a Wooden Platter, Cool- 
er or Tub, clean and dry, and with a ſoft Bruſh lay a 
thin Layer of the Yeaſt on the 'Tub, and turn the Mouth 
downwards that no duſt may fall upon it, but ſo that the 
Air may get under to dry it. When that Coat is very 
dry, then lay on another Coat, and let it dry, and ſo go 
on to put one Coat upon another till you have a ſufficient 


Quantity, even two or three Inches thick, to ſerve for L 


ſeveral Months, always taking care the Yeaſt in the Tub 


be very dry before you lay more on. When you have 1 


occaſion to make uſe of this Yeaſt, cut a Piece off, and 
lay it in warm Water; ſtir it together, and ic will be ft 
for Uſe. If it is for Brewing, take a large Handful of 


Birch 


— 
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irch tied together, and dip it into the Yeaſt and hang 
90 dry; ks great = no Duſt comes to it ; and ſo 
you may 4 as many as you pleaſe. When your Beer is 
fit to ſet to work, throw in one of theſe, and it will make 
it work as well as if you had freſh Yeaſt. You muſt whip 
it about in the Wort, and then let it lye; when the Fat 
- works well, take out the Broom and dry it again, it will 
the next Brewing. 
8 In the building our Oven for Baking, obſerve. 
that you make it round, ow-roofed, and a little Mouth ; 
chen it will take leſs Fire, and keep in the Heat better 
than a long Oven and high- roofed, and will bake the 
Bread better. | | 


3+); een 
Jarring Cherries and Preſerves, &c. 


h To jar Cherries Lady North's Way. | 

? AKE twelve Pounds of Cherries, then ſtone them, 
de 8 n . 

ne put them in your Preſerving-pan, with three 


er Pounds of double reſin d Sugar, and a Aue of Water: 
ill Then ſet them on the Fire till they are ſcalding hot, take 
them off a little while, and ſet them on the Fire again. 
Boll them till they are tender, then ſprinkle them with 
1 Half a Pound of double-refin'd Sugar pounded, and fkim 
1 them clean. Put them all together in a China Bowl, let - 
: them ſtand in the Syrup three Days, then drain them 
& through a Sieve, take them out one by one with the 
Holes downwards on a Wicker-Sieve, then ſet them in a 
Stove to dry, and as they dry turn them upon clean 
Sieves. When they are dry enough, put a clean white 
Sheet of Paper in a Preſerving-pan, then put all the Cher- 
ies in with another clean white Sheet of Paper on the top 
of them; cover them cloſe with a Cloth, and ſet them over 
a cool Fire till they ſweat. Take them off the Fire, then 
let them ſtand till they are cold, and put them in Boxes or 
Jars to keep. 
7 To dry Cherries. 
$ To four Pounds of Cherries, put one Pound of Sugar, 
and juſt put as much Water to the Sugar as will wet it. 
When it is melted, make it boil : Stone your Cherries, 
put them in, and make them boil. Skim them two or 
F tice Times, take them off, and let them ftand in the 


P Syrup 
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Syrup two or three Days, then boil your Syrup and put 
to them again, but don't boil your Cherries any more. 
Let them ſtand three or four Days longer, then take them 
out, lay them in Sieves to dry, and lay them in the Sun, 
or in a ſlow Oven to dry. When dry, lay them in Rows 
in Papers, and ſo a Row of Cherries, and a Row of 
white Paper in Boxes. 
| To make Orange Marmalade. 
Take the beſt Sewi//e Oranges, cut them in Quarters, 
= them to take out the Bitterneſs, and put them in 
ater which you muſt ſhift twice or thrice a Day, for 
"three Days. Then boil them, ſhifting the Water till 
they are tender, ſhred them very ſmall, then pick out the 
Skins and Seeds from the Meat which you pulled out, 
and put it to the Peel that is ſhred ; and to a Pound ot 
that Þulp take a Pound of . double-refined Sugar. Wet 
your Sugar with Water, and boil it up to a candy\Height, 
(with a very quick Fire) which you may . know by tie 
dropping of it, for it hangs like a Hair; then take it 
off the Fire, put in your Pulp, ſtir it well together, the 
ſet it on the Embers, and ſtir it till it is thick, but let it 
not boil. If you would have it cut like Marmalade, add 
ſome Jelly of Pippins, and allow Sugar for &. 
To make White Marmalade. 

Pare and core the Quinces as faſt as you can, then take 
to a Pound of Quinces (being cut in Pieces, leſs than 
Half Quarters) three Quarters of a Pound of double. 
fined Sugar beat ſmall, then throw half the Sugar on the 
raw Quinces, ſet it on a very flow Fire till the Sugar i 
melted, and the Quinces tender. Then put in the rel 
of the Sugar, and boil it up as faſt as you can, When 
it is almoſt enough, put in {ome Jelly and boil it apace; 
then put it up, and when it is quite cold cover it wit 
white Paper. | | 

To preſerve Oranges whole, | 

Take the beſt Bermudas or Seville Oranges you can ge, 
and pare them with a Penknife very thin, and lay you 
Oranges in Water three or four Days, ſhifting them even 

Day; then put them in a Kettle with fair Water, an 
put a board on them to keep them down in the Watte 
and have a Skillet on the Fire with Water, that may be 
ready to ſupply the Kettle with boiling Water; 4 'F 


; 
| 
t 
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waſtes it muſt be filled up three or four times, while the 
Oranges are doing, for they will take up ſeven or eight 
Hours boiling; they muſt be boiled till a Wheat Straw 


will run through them, then take them out, and Rep 


the Seeds out of them very carefully, by making a little 
Hole in the Top, and weigh them; to every Pound of 
Oranges put a Pound and three Quarters of double-refi- 
ned Sugar, beat well and fifted through a clean Lawn 
Sieve, fll your Oranges with Sugar, and ftrow ſome on 
them; let them lye a little while, and make your Jelly 
thus. | 

Take two Dozen of Pippins or John Apples, and 
flice them into Water, and when they are boiled tender 
ſtrain the Liquor from the pulp, and to every Pound of 
Orange you muſt have a Pint and a half of this Liquor, 
and put to it three Quarters of the Sugar you left in fill- 
mg the Orange, ſet it on the Fire and let it boil, and ſkim 
it well, and put it-in a clean earthen Pan till it is cold, 
then put it in your ſkillet; put in your Oranges, and 
with a ſmall Bodkin job your Oranges as they are boiling 
to let the Syrup into them, ſtrew on the reſt of your Su- 
gar whilſt they are boiling, and when they look clear 
take them up and put them in 7 Glaſſes, but one in a 
Glaſs juſt fit for them, and boil the Syrup till it is almoſt 
a Jelly, then fill up your Glaſſes; when they are cold, 
paper them up, and keep them in a dry place. 

To make red Marmalade. 

Scald the Quinces tender in Water, then cut them in 
Quarters, core and the Pieces ; to four Pounds of 
Quince put three Pounds of Sugar, and four Pints of 
Water; boil the Sugar and Water to a Syrup, then put 
in the Quinces and cover it, let it ſtand all Night over a 
very little Fire, but not to boil ; when they are red e- 
nough, put in a Porringer full of Jelly or more, and boil 
them up as faſt as you can, when it is enough put it up, 
but do not break the Quince too much. 

Red Quinces whole. 

Take fix of the fineſt Quinces, core and ſcald them 

tender, drain them from the Water, and when they are 


cold pare them; then take their weight in good Sugar, 


a Pint of Water to every Pound of Sugar, boil it to a 
Syrup, ſkim it well, then put in the Quinces, and 1-t 
P 2 | them 


- 
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them ſtand all Night; when they are red enough, boil 

them as the Marmalade, with two Porringers full of 

Jelly. When they are as ſoft as you can run a Straw 

thro' them, put them into Glaſſes, let the Liquor boil 

till it is a Jelly, and then pour it over the Quinces. 
Telly for the Quinces. 

Take ſome of the leſſer Quinces and wipe them with 
a clean coarſe Cloth; cut them in quarters, put as much 
Water as will cover them, let it boil apace, till it is 
ſtrong of the Quinces, then ſtrain it through a Jelly-bag; 
if it be for white Quince pick out the Seeds, but none of 
the Cores nor Quinces pared. | 

To make Conſerve of Red Roſes, or any other Flowers, 

Take Roſe-buds, or any other Flowers, and pick 
them, cut off the white Part from the red, and put the 
red Flowers and ſift them through a Sieve to take out the 
Seeds ; then weigh them, and to every Pound of Flowers, 
take two Pounds and Half of Loaf-ſugar; beat the 
Flowers pretty fine in a Stone Mortar, then by degrees 
put the Sugar to them, and beat it very well, till it is 
well incorporated together ; then put it into Gallipots, 
tye it over with Paper, over that a Leather, and it will 
keep ſeven Years. 

| | 70 make Conſerve of Hips. 

Gather Hips before they grow ſoft, cut off the Heads 
and Stalks, flit them in Halves, take out all the Seeds 
and white that is in them very clean, then put them into an 
earthen Pan, and ſtir them every Day, or-they will grow 

* mouldy. Let them ſtand till they are ſoft enough, to rub 
them through a coarſe Hair-fieve, and as the Pulp comes 
take it off the Sieve; they are a dry Berry, and will re- 
quire Pains to rub them through; then add its Weight in 
Sugar, mix them well together without boiling ; keep 
it in deep Gallipots for Uſe. | 

To make Syrup of Roſes. 

Infuſe three Pounds of Damaſk Roſe-leaves in a Gal- 
lon of warm Water, in a well glazed earthen Pot, with 
4 narrow Mouth, for eight Hours, which ſtop ſo cloſe, that 
none of the Virtue may exhale. When they have inful- 
ed ſo long, hcat the Water again, ſqueeze them out, 


and put in three Pounds more of Roſe-leaves, to infule 
| tor 
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for eight Hours more, then preſs them out very hard ; 
then to every =_ of this Infuſion, add four Pounds of 
fine Sugar, and boil it to a Syrup. 

To make Syrup of Citron. 

Pare and lice your Citrons thin, lay them in a Baſon, 
with Layers of fine Sugar. The next Day pour off the 
Liquor into a Glaſs, ſkun it, and clarify it over a geutle 
Fire. 

To make Syrup of Chwe Gilliflewers. 

Clip your Gilliflowers, ſprinkle them with fair 
Water, put them into an earthen Pot, ſtop it up very 
cloſe, ſet it in a Kettle of Water, and let it boil for two 
Hours; then ſtrain out the Juice, put a Pound and half 
of Sugar to a Pint of Juice, put it into a Skillet, ſet 
it on the Fire, keeping it ſtirring till the Sugar is all 
melted, but let it not boil; then ſet it by to cool, and 
put it into Bottles. 

To make Syrup of Peach Bloſſoms. : 

Infuſe Peach Bloſſoms in hot Water, as much as will 
handſomely cover them. Let them ſtand in Balneo, or 
in Sand, for twenty-four Hours, covered cloſe; then 
ſtrain out the Flowers from the Liquor, and put in freth 
Flowers. Let them ſtand to infuſe as before, then ſtrain 


them out, and to the Liquor put freſh Peach Bloſſoms | 


the third Time, and if you pleaſe, a fourth Time. Then 
to every Pound of your Infuſion, add two Pounds of 
double - refined Sugar, and ſetting it in Sand or Balneo, 
make a Syrup, wich keep for Ute. ; 

To make Syrup of Quinces. 

Grate Quinces, paſs their Pulp through a Cloth to 
extract their Juice, ſet their Juice in the Sun to ſettle, 
or before the Fire, and by that means clarify it: For 
every four Ounces of this Juice, take a Pound of Sugar, 
boiled to a blown Degree. If the putting in the Juice 
of the Quinces ſhould check the boiling of the Sugar 


too much, give the Syrup ſome boiling, till it becomes 


pearled ; then take it off the Fire, and when it is cold, 
put 1t into the Bottles, 
To preſerve Apricots. 

Take your Apricots, ſtone and pare them thin, and 
take their Weight in double refined Sugar beaten and 
lifted, put your Apricots in a Silver Cup or Tankard, 

| F' 0 cover 
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cover them over with Sugar, and let them ſtand ſo all 
Night. The next Day put them in a Spank. 
ſet them on a gentle Fire, and let them ſimmer a little 
wnile, then let them boil till tender and clear, taking them 
off ſometimes to turn and ſkim. Keep them under the 
Liquor as they are doing, and with a ſmall clean Bodkin 
or great Needle, jobb them ſometimes, that the Syrup 
may penetrate into them. When they are enough, take 
them up, and put them in Glaſſes. Boil and ſkim your 
Syrup ; and when it is cold, put it on your Apricots. 
To preſerve Damſons whole. 4. 
Vou muſt take ſome Damſons and cut them in Pieces, 
Put them in a Skillet over the Fire, with as much Water 
as will cover them. When they are boiled and the Li- 
quor pretty ſtrong, ſtrain it out: Add for every Pound 
of the whole Demſons wiped clean a Pound of ſingle 
:efned Sugar, put the third Part of your Sugar into the 
Liquor, ſet it over the Fire, and when it ſimmers put 
in the Damſons. Let them have one good boil, and 
take them off for half an Hour, covered up cloſe; then ſet 
them on again, and let them ſimmer over the Fire, af- 
ter turning them; then take them out and put them in a 
Baſon, ſtrew all the Sugar that was left on them, and 
pour the hot Liquor over them; cover them up, and let 
them ſtand till next Day, then boil them up again till 
they are enough. Take them up, and put them in Pots; 
boil the Liquor till it jellies, and pour it on them when 
it is almoſt cold, ſo paper them up. 
To candy any Sort of Flowers. 
Take the beſttreble-refined Sugar, break it into Lumps, 
and dip it piece by piece in Water; put them into a Veliel 


of Silver, and melt them over Fire; when it juſt 


boils, ſtrain it, and ſet it on the Fire again, and let it 
boil till it draws in Hairs, which you may perceive by 
holding up your Spoon, then put in the Flowers, and 
ſet them in Cups or Glaſſes; when it is of a hard Candy, 
break it in Lumps, and lay it as high as you pleale. 
Dry it in a Stove, or in the Sun, and it will look like 

Sugar- candy. 

To preſerve. Geoſeberries whole without ſtoning- 

Take the largeſt preſerving Gooſeberries, and pick 
eff the black Eye, but not the Stalk, then ſet them . 
e 
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the Fire in a Pot of Water to ſcald, cover them very 
cloſe to ſcald, but not boil or break, and when they 
are tender take them up into cold Water, then take a 
Pound and a half of double refined Sugar to a Pound of 
Gooſeberries, and clarify the Sugar with Water; a Pint 
to a Pound of Sugar; and when your Syrup is cold put 
the Gooſeberries ſingle in your Preſerving-pan, put the 
Syrup to them, and ſet them on a gentle Fire; let them 
boil, but not too faſt, leaſt they break, and when they 
have boiled and you perceive the Sugar has entered 


| them, take them off, cover them with white Paper, and 


ſet them by till the next Day. Then take them out of 


the Syrup, and boil the Syrup till it begins to be ropy ; * 
kim it, and put it to them again, then ſet them on a 
| gentle Fire, and let them Jn gently till you perceive 
| the Syrup will rope; 


en take them off, ſet them by 
till they are cold, cover them with Paper, then bo:1 
ſome Gooſeberries in fair Water, and when the Liquor 
x ſtrong enough ſtrain it out. Let it ſtand to ſettle, and 
to every Pint take a Pound of double-refined Sugar, 


Y then make a Jelly of it, put the Gooſeberries in Glaſ- 


ſes, when they are cold, cover them with the jelly the 
next Day, paper them wet, and then half dry the Paper 
that goes in the Infide. It cloſes down better, and 


| then white Paper over the Glaſs. Set it; in your. Stove 


er a dry Place. 


To 2 White Walnuts. © 
Firſt E your uts till the White a and no- 
thing elſe. You muſt be very careful in the doing them 
that they don't turn black, and as faſt as you do them, 


throw them into Salt and Water, and let 3 till 


your Sugar is ready. Take three Pounds of good Loaf 
Sugar, put it into your Preſerving-pan, ſet it over a 
Charcoal Fire, and put as much Water as will juſt wet 


dee Sugar. Let it boil, then have ready ten or a dozen 


Whites of Eggs ſtrained and heat. up to a Froth, cover 
kgs with the Froth as it boils, and ſkim it; then 
it, and ſkim it till it is as clear as Chryftal, then 
throw in your Walnuts, juſt give them a boil till oy 
are tender, then take them. out, and lay them in a Di 


to cool; when cool, put them into your Preſerving-pan, 
and 
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and when the Sugar is as warm as Milk pour it over 
them ; when quite cold paper them down. . 

Thus clear your Sugar for all Preſerves, Apricots, 

Peaches, ee Currants, c. ä 
To preſerve Walnuts green. | 

Wipe them very clean, and lay them in ſtrong Salt 
and Water twenty-four Hours; then take them out and 
wipe them very clean, have ready a Skillet of Water 
boiling, throw them in, let them boil a Minute, and 
take them out: Lay them on a coarſe Cloth, and boil 
your Sugar as above; then juſt give your Walnuts a ſcald 
in the Sugar, take them up and lay them to cool. Put 
them in your Preſerving- pot, and pour on your Syrup 
as above. | 

A mice Way to preſerve Peaches. 

Put your Peaches in boiling Water, juſt give them a 
Scald, but don't let them boil, take them out and put 
them in cold Water, then dry them in a Sieve, and put 
them in long wide-mouth'd Bottles: To half a Dozen 
Peaches take a Quarter of a Pound of Sugar, clarify it, 
Four it over your Peaches, and fill the Bottles with 
Brandy. Stop them cloſe, and keep them in a clofe Place, 

To make Quince Cakes, 

You muſt let a Pint of the Syrup of Quinces, with a 
quart or two of Raſherries, be boiled and clarified over 
a clear gentle Fire, taking Care that it be well ſkimmed 
from Time to Time: Then add a Pound and half of 
Sugar, cauſe as much more to be brought to a Candy- 
height, and pour'd in hot. Let the whole be continually 
ſtirred about till it is almoſt cold, then ſpread it on Plates, 
and cut it out into Cakes. | 
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To make Anchovies, Vermicelli, Catchup, Vi- 
negar, and to keep Artichokes, French 
Beans, &c. 


To make ANCHOVIES. 
O a peck of Sprats, two Pounds of common Salt, 


a quarter of a Pound of Bay- ſalt, four rough, ws 
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Salt-petre, two Ounces of Sal Prunella, 'Two-penny- 
worth of Cochineal, pound all in a Mortar, put them 
into a Stone-pot, a Row of Sprats, a Layer of your 
Compound, and ſo on to the Top alternately. Preſs 
them hard down, cover them cloſe, let them ſtand fix 
Months, and they will be fit for Uſe. Obſerve that 
our Sprats be very freſh, and don't waſh nor wipe them, 
juſt take them as they come out of the Water. 
To pickle Smelts, where you have Plenty. 

Take a quarter of a Peck of Smelts, half an Ounce 
of Pepper, half an Ounce-of Nutmeg, a quarter of an 
Ounce of Mace, half an Ounce of Petre-falt, a quarter 
of a Pound of common Salt, beat all very fine, waſh 
and clean the Smelts, gut them, then lay them in Rows 
in a Jar, and between every Layer of Smelts, ſtrew the 
Seaſoning with four or five Bay-leaves, then boil red 
Wine, and pour over them- enough to cover them. Co- 
ver them with a Plate, and when cold, tye them down: 
cloſe. They exceed Anchovies. 

To make Vermicelli. 

Mix Yolks of Eggs and Flour together into- a pretty 
ſtiff Paſte, ſo as you can work it up cleverly, then roll 
it as thin as it is poſſible to roll the Paſte. Let it dry 
in the Sun, when it is quite dry, with a very ſharp 
Knife cut it as thin as poſſible, and keep it in a dry 


| Place. It will run up like little Worms, as Vermicelli 


does; though the beſt way is to run it through a coarſe 
Sieve, whilſt the Paſte is ſoft. If you' want ſome to be 
made in haſte, dry it by the Fire, and cut it ſmall. It 
will dry by the Fire in a quarter of an Hour. This far 


3 exceeds what comes from Abroad, being freſher. 


To make CATCHUP. | 
Take the large Flaps of Muſhrooms, pick nothing but 


mae Straws and Dirt from it, then lay them in a broad 
$ carthen Pan, ſtrow a good deal of Salt over them, let 
them lye till next Morning, then with your Hand break 


them, put them into a Stew-pan, let them boil a Minute 
or two, then ſtrain them through a coarſe Cloth, and. 
wring it hard, to take out all the Juice: Let it -ſtand. 
to ſertle, then pour it off clear, run it through a thick. 


$ !anncl Bag, (ſome filtre it through brown Paper, but 
that is a very tedioas way) then boil it, to a. quart o. 
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the Liquor put a quarter of an Ounce of whole Ginger, 
and half a Quarter of an Ounce of whole Pepper. 
Eoil it briſkly a quarter of an Hour, then ftrain it, and 
when it is cold, put it into Pint: Bottles. In each Bottle 
put four or five blades of Mace, and fix Cloves, cork 
it tight, and it will keep two Years. This gives the beſt 
Flavour of the Muſhrooms to any Sauce. If you put 
to a Pint of this Catchup, a Pint of Mum, it will taſte 
kke foreign Catchup. | 

| Another Way to make Catchup. 

Take the large Flaps and ſalt them as above; boil 
the Liquor, ſtrain it through a thick Flannel Bag: To 
a quart of that Liquor put a quart of ſtale Beer, a large 
Stick of Horſe-radiſh cut in little Slips, five or ſix Bay- 
leaves, an Onion ſtuck with twenty or thirty Cloves, a 
quarter. of an Ounce of Mace, a quarter of an Ounce 
of Nutmegs beat, a quarter of an Ounce of black and 
white * a quarter of an Ounce of All- Spice, and 
four or five Races of Ginger. Cover it cloſe, and let 
it ſimmer very ſoftly till about ene Third is waſted; then 
ſtrain it through a Flannel! Bag, when it is cold bottle it 
in Pint Bottles, cork it cloſe, and it will keep a great 
while. You may put red Wine in the Room of Beer ; 
ſome put in a Head of Garlick, but I think that ſpoils 
= The other Receipt you have in the Chapter for the 

ea. ä 


6 Artichokes to keep all the Year. | 
Boil as many Artichokes as you intend to keep; boil 
them ſo as juſt the Leaves will come out, then pull of 
all the Leaves and Choke, cut them from the Strings, 
lay them on a 'Tin Plate, and put them in an Oven 
where Tarts are drawn ; let them ſtand till the Oven 
is heated again, take them out before the Wood 1s put 
in, and ſet them in again after the 'Tarts are drawn; fo 
40 till they are as dry as a Board, then put them in a 
Paper Bag, and hang them in a dry Place; when you 
we them lay them in warm Water three or four Hours 
be fore you uſe them, ſhifting the Water often. Let the 
lat Water be boiling hot; they will be very tender, and 
eat as fine as freſh ones. You need not dry all your 
tottoms at once, as the Leaves are good to eat; ſo boil 
a Doen ata Time, and fave the Bottoms for this Ute. 
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To keep French Beans all the Year. | 
Take fine young Beans, gather them of a very fine 


| Day, have a large Stone Jar ready clean and dry, lay 
2 a Layer of Salt at the Bottom, and then a Layer of 
. Beans, then Salt, and then Beans, and ſo on till the Jar 
ſt is full; cover them with Salt, tye a coarſe Cloth over 
t them, and a Board on that, and then a Weight to keep 


e it cloſe from all Air; ſet them in a dry Cellar, and 
when you uſe them take ſome out and cover them cloſe 
again; waſh them you took out very clean, and let them 


il lye in ſoft Water twenty-four Hours, ſhifting the Water 
0 often ; when you boil them, don't put any Salt in the 
re Water. The beſt way of dreſſing them is, boil them 
7 with juſt the white Heart of a ſmall Cabbage, then drain 


a them, chop the Cabbage, and put both into a Sauce- pan, 
ce with a Piece of Butter as big as an Egg rolled in Flour; 
d © fhake a little Pepper, put in a quarter of a Pint of good 
1d Gravy, let them ſtew ten Minutes, and then diſh them 
et up for a Side Diſh. A Pint of Beans to the Cabbage. 
en * You may do more or leſs, juſt as you pleaſe. 


it To keep Green Peas till Chriſtmas. 

at Take fine young Peas, ſhell them, throw them into 
r; boiling Water with ſome Salt in, let them boil five or fix 
ils Minutes, throw them into a Cullender to drain, then lay 
he © a Cloth four or five times double on a Table, and ſpread 


them on; dry them-very well, and have your Bottles rea- . 
dy, fill them and cover them with Mutton Fat try'd ; 
when it is a little cool fill the Necks almoſt to the Top, 
cork them, tye a Bladder and a Leather over them, and ſet 
them in a cool dry place. When you uſe them boil your 
Water, put in, a little Salt, ſome Sugar, and a Piece of 
Butter; when they are boiled enough, throw them into a 
Steve to dram, then put them into a Sauce-pan with a- 
good Piece of Butter, keep ſhaking it round all the Time 
till the Butter is melted, then turn them into a Diſh, and' 
ſend them to Table. x 
To keep Green Gooſeberries till Chriſtmas. 
Pick your large green Gooſeberries on a dry Day, have” 
ready your Bottles clean and dry, fill the Bottles and- 
cork them, ſet them in a Kettle of Water up to their 
Neck, let the Water boil very ſoftly till you find the 
Goolcherries are coddled, take them out, aud put in the 
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reſt of the Bottles till all are done; then have ready ſome 
Roſin melted in a Pipkin, dip the Necks of the Bottles 
in, and that will keep all Air from coming at the Cork, 
keep them in a cool dry Place, where no damp is, and 
they will bake as red as a Cherry. Vou may keep them 
without ſcalding, but then the Skins will not be ſo ten- 
der, nor bake ſo fine. Ah 
To keep Red Gooſeberries. * 

Pick them when full ripe, to each quart of Gooſeber- 
Ties, put a quarter of a Pound of Liabon Sugar, and to 
each quarter of a Pound of Sugar put a quarter of a pint 
of Water, let it boil, then put in your Gooſeberries and 
let them boil ſoftly two or three Minutes, then pour them 


into little Stone Jars, when cold cover them up, and 


keep them for Uſe ; they make fine Pyes with little Trou- 
ble. You may preſs them through a Cullender, to a 
quart of Pulp put half a Pound of fine Lisbon Sugar, 
keep ſtirring over the Fire till both be well mix'd and 
boil'd, then pour it into a Stone Jarr, when cold cover 
it with white Paper, and it makes very pretty Tarts or 


Pufts. 
To keep Walnuts all the Year. 

Take a large Jar, a Layer of Sea- ſand at the Bottom, 
then a Layer of Walnuts, then Sand, then Nuts, and ſo 
on till the Jar is full; and be ſure they don't touch each 
other in any of the Layers. When you would uſe them, 
lay them in warm Water for an Hour, ſhifting the Wa- 
ter as it cools ; then rub them dry, and they will peel 
well, and eat ſweet. Lemon will keep thus covered bet- 
ter than any other way. 

Anether way to keep Lemons. | 

Take the fine large Fruit that are quite ſound and good, 
and take a fine Packthread about a Quarter of a Yard 
long, run it through the hard Nib at the End of the Le- 
mon, then tye the String together, and hang it on a lit- 
tle Hook, in a dry airy place; ſo do as many as you 
pleaſe ; but be ſure they don't touch one another, nor any 
tinng elſe, but hang as high as you can. Thus you may 
keep Pears, &c. only tying the String to the Stalk. 

To keep White Bullice, or Pear-Plumbs, or Damſons, Oc. 
fer Tarts, or Pies. | 


Gather them when full grown, and jult as they begin 
to 


* 
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to turn. Pick all the largeſt out, ſave about two thirds 
of the Fruit, the other third put as much Water to as you 


think will cover the reſt. Let them boil, and (kim them; 
when the Fruit is boiled, very ſoft, then ſtrain it through 
a coarſe Hair-fieve ; and to every Quart of this Liquor, 


put a Pound and Half of Sugar, boil it, and ſkim it ve 


well; then throw in your Fruit, juſt give them a ſcald, 


take them off the Fire, and when cold, put them into 
Bottles with wide Mouths, pour your Syrup over them, 


lay a piece of white Paper over them, and cover them 


with Oil. Be ſure to take the Oil well off when you uſe 
them, and don't put them in larger Bottles than you 
think you ſhall Hake uſe of at a time, becauſe all theſe 
ſorts of Fruits poil with the Air. 

| To make VINEGAR. 

To every Gallon of Water, put a Pound of coarſe 
Lisbon Sugar, let it boil, and keep ſkimming of it as 
long as the Scum riſes; then pour it into Tubs, and 
when itisas cold as Beer to work, toaſt a good Toaſt, and 
rub it over with Yeaſt. Let it work twenty-four Hours ; 
then have ready a Veſſel 3 — painted, fix- 
ed in a place where the Sun has full power, and fix it ſo 
as not to have any Occaſion to move it. When you 
draw it off, then fill your Veſſel, lay a Tile on the Bung 
to keep the Duſt out. Make it in March, and it will be 
fit to uſe in June or July. Draw it off into little Stone 
Bottles the latter End of June or Beginning of Fuly, let 
it ſtand till you want to uſe, and it will never foul any 
more.. But when you go to draw it off, and you find it 
is not ſour enough, let it ſtand a Month longer before 
you draw it off. For Pickles to go abroad uſe this Vi- 
negar alone; but in Exgland, you will be obliged, when 
you pickle, to put one Half cold Spring-water to it, and 
then it will be ful ſour with this Vinegaf. You need not 
boil, unleſs you pleaſe, for almoſt any fort of Pickles, it 
will keep them quite good. It will keep Wainuts very 
fine without boiling, even to go to the dies; but then 
don't put Waterto it. For green Pickles, you wy pour 


it ſcalding hot on two or three times. All other torts, of. 


Pickles you need not boil it. Muſhrooms only waſh them 


clean, dry them, put them into little Bottles, with a Nut- | 


meg juſt ſcalded in Vinegar, and ſliced (whilſt it is hot) 
| very 
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_ thin, __ a 7 Blades of Moon then fill up the 
Bottles with the cold Vinegar and Spring-water, pour 
Mutton Fat try'd over it; and tye a Bladder and 744 
ther over the Top. Theſe Muſhrooms wont be ſo white, 
but as finely taſted as if they were but juſt gathered; and 
a Spoonful of this Pickle will give Sauce a very fine Fla- 
vour. | | 

White Walnuts, Suckers and Onions, and all. white 
Pickles do in the ſame Manner, after they are-ready for 


the Pickle. | 
_ To fry SMEITS. 

Lay your Smelts in a Marinade of Vinegar, Salt, Pep-- 
per, Bay-leaves, and Clivers for a few Hours; then 
dry them in a Napkin, drudge them well with Flour, 
and have ready ſome Butter hot in a Stew-pan. Fry them 
- wk lay them into your Diſh, and garniſh with fry'd 

. 


To roaft a Pound of Butter. 

Lay it in Salt Water two or three Hours, then 
ſpit it, and rub it all over with Crumbs of Bread, with a 
little grated Nutmeg, lay it to the Fire, and as it roaſts, 
baſte it with the Polke of two Eggs, and then with 
Crumbs of Bread all the time it is a roaſting; but have 
ready a Pint of Oyſters ſtewed in their own Liquor, and 
lay them in the Diſh under the Butter, when the Bread has 
ſoak'd up all tlie Butter brown the Outſide, and lay it on 
your Oyſters. Your Fire muſt be very flow. | 

To raiſe a Sallad in two Hours at the Fire. 

Take freſh Horſe Dung hot, lay it in a Tub near the 
Fire, then ſprinkle fome Muſtard Seeds thick on it, lay 
a thin Lay of Horſe Dung over it, cover it cloſe and 
keep it by the Fire, and it will riſe high enough to cut in 
two Hours. | 


"OA P. XX. 
EBESTITLETNG. 
i To Diſiill Walnut Water. 
TF*AKE a Peck of fine green Walnuts, bruiſe them 
well in 2 large Mortar, put them in a Pan, with a 


Handful of Balm bruiſed, put two Quarts of good French 
$ | Brandy 


e 
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Brandy to them, cover them cloſe, and let them lye 
three Days; the next Day diſtill them in a cold Still, 
from this quantity draw three Quarts, which you may 
do in a Day. | 

How to uſe this ordinary Still. 

You muſt lay the Plate, then Wood Aſhes thick at the 
Bottom, then the Iron-pan, which you are to fill with 
your Walnuts and Liquor, then put on the Head of the 
Still, make a pretty briſk Fire till the Still begins to drop, 
then ſlacken it fo as juſt to have enough to keep the Still 
at Work, mind all the Time to keep a wet Cloth all o- 
ver the Head of the Still all the Time it is at work, and 
always obſerve not to let the Still work longer than the 


y is good, and take great Care you don't burn the 
Sti 


; and thus you may diſtill what you pleaſe. If you 


draw the Still too far it will burn, and give your Liquor 
a bad taſte. 


To male Fal Water. 


Take the Juice of green Walnuts four Pounds, of : 
Rue, Carduus, Marygold and Balm, of each three Pounds, 


Roots of Butter-bur Half a Pound, Roots of Burdock 
one Pound, Angelica and Maſterwort, of each Half a 
Pound, Leaves of Scordium fix Handfuls, Venice Trea- 
cle and Mithridate of each Half a Pound, Old Canary 
Wine two Pounds, White-wine Vinegar fix Pounds, Juice 
of Lemons fix Pounds, diftill this in a Lembick. 

To make Black Cherry Water. 

Take ſix Pounds. of Black Cherries, and bruiſe them 
ſmall, then put to them the Tops of Roſemary, Sweet 
Marjoram, — Angelica, Balm, Marigold Flow- 
ers, of each a Handful, dry'd Violets one Ounce, Ani- 
ſeeds and Sweet Fennel Seeds, of each Half an Ounce 
bruiſed ; cut the Herbs ſmall, mix all together, and di- 
ſill them off in a cold Still. f 

To make Hyſfterical Water. 

Take Redony, Roots of Sovage, Seeds of wild Parſ- 
nips, of each two Ounces, Roots of ſingle Piony four 
Ounces, of Miſletoe of the Oak three Ounces, Myrrh a 
quarter of an Ounce, Caſtor Half an Ounce, beat all theſe 
together, and add to them a quarter of a Pound of dried 
Millepedes; pour on theſe three _— of Mugwort- 
water, and two Quarts of Brandy ; let them ſtand _ 

oſe 
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cloſe Veſſel eight Days, then diftill it in a cold 8 till poſt- 
ed up. You may draw off nine Pints of Water, and 
ſweeten it to your Taſte. Mix all together, and bottle it 


up. 
i To diftill red Roſe-Buds. | 
Wet your Roſes in fair Water ; four Gallons of Roſes 
will take near two Gallons of Water, then ſtill them in 
a cold Still; take the ſame tilled Water, and put it into 
as many freſh Roſes as it will wet, then ſtill them again. 
Mint, Balm, Parſley and Pennyroyal Water, dill the 


ſame way. 
To make PLAGUE WATER. 

Roots. Flowers. Seeds. 

Ngelica, Wormwood, Hart's-tongue, 
A Dragon, Succory, Whorehound, 
Maywort, Hyſop, Fennel, p 
Mint, Agrimony, Melolett, 
Rue, Fennel, St. John Wort, 
Carduus, Cowſlips, Comfrey, 
Organy, Poppies, Featherfew, 
Winter Savoury, Plantain, Red Roſe-Leaves, 
Broad Thyme, St. Foyn, Wood-ſorrel, 
Roſemary, Bugloſs, Pellitory of the Wall, 
Pimpernell, Vocvain, Hart's-eaſe, 
Sage, Maidenhair, Sentory, 
Fumitory, Motherwort, Sea-drink, a good 
Coltsfoot, Cowage, Handful of each 
Scabious, CJolden- rod, of the above- men- 
Burridge, Gromwell, tioned Things. 

Saxifrag, Dill. Gentian- root, 
Betony, Dock-root, 
Liverworth, Butter-bur-root,. 
Germander. Piony-root, 
Bay- berries, 


Juniper - Berries, of 


each of theſe a 


x Pound. 
One Ounce of Nutmegs, one Ounce of Cloves, and 
haif an Ounce of Mace; pick the Herbs and Flowers, 
and ſhred them a little. Cut the Roots, bruiſe the Ber- 
riet, and pound the Spices fine; take a Peck of * 


all uds. 
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Walnuts, and chop them ſmall; then mix all theſe to- 


'gether, and 'ay them to ſteep in Sack Lees, or any white 


Wine Lees, if not in good Spirits, but Wine Lees are 


beſt. Let them lye a Week or better; be ſure to ſtir 
them once a Day with a Stick, and keep them cloſe 


covered; then ſtill them in a Lembick with a ſlow Fire, 
and take care your Still does not burn. The firſt, ſe- 


cond, and third Running is good, and ſome of the 


fourth. Let them ſtand till cold, then put them to- 
ether. 
; To make SURFEIT WATER. 

You muſt take Scurvy-graſs, Brook-lime Voter- 
creſtes, Roman Wormwood, Rue, Mint, Balm, Saſe. 


Clivers; of each one Handful ; * Merery two. 


Handfuls; Poppies if freſh half a Peck, if dry a Quarter 
of a Peck; Cochineal Six Pennyworth, Saffron Six 
Pennyworth, Ani-ſeeds, Carraway-ſeeds, Coriander- 
ſeeds, Cardamon-ſeeds of each an Ounce ; Liquorice 
two Ounces ſcraped, Figs ſplit a pound, Raiſins of the 
Sun ſtoned a Pound, Juniper-berries an Ounce bruiſed, 
Nutmegs an Ounce beat, Mace an Ounce bruiſed, 
Sweet Fennel-ſeeds an Qunce bruiſed, a few Flowers of 
Roſemary, Marigolds, and Sage-flowers ; put all theſe 
into a large Stone Jar, and put to them three Gallons of 
French Brandy; cover it cloſe, and let it ſtand near the 
Fire for three Weeks. Stir it three Times a Week, and 


be ſure to keep it cloſe ſtopped, and then ftrain it off ; 


bottle your Liquor, and pour on the Ingredients a 
Gallon more French — Let it ſtand a Week 
ſtirring it once a Day, then diſtil it in a cold Still, and 
this will make fine white Surfeit Water. 

You may make this Water at any Time of the Year, 
if you live at London, becauſe the Ingrediexts are always 
to be had, either green or dry; but it is beſt made in 


Summer. | | 
Toa make MILK WATER. 

Take two good handfuls of Wormwood, as much 
Carduus, as much Rue, four Handfuls of Mint, as much 
Balm, half as much-Angelica, cut theſe a little, put them 
into a cold Still, and put to them three Quarts of Milk. 
Let your Fire be quick, till your Still drops, and then 


ſlacken your Fire, You may draw off two Quarts. be | 
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firſt Quart will keep all the Year. This is good in Fevers, 
ſweetened with Sugar or Syrup of Cloves. 

1 How to diſtil Vinegar, you have in the Chapter of 
Pickles. 


rer. XXE 
How to marlet; and the Seaſont of the Tear for But- 
chers Meat, Poultry, Fiſh, Herbs, Roots, &c. and 


Fruit. 

ESUELILOCK 

The Head, Tongue, Palate; the Entrails are the 
Sweetbreads, Kidneys, Skirts, and Tripe; there is the 

Double, the Roll, and the Reed Tripe. 
| The Fore Quarter. 

Firſt is the Haunch; which includes the Clod, Mar- 
rowbone, Shin, and the Sticking- piece; that is the Neck- 
end. The next is the Leg of lint phece, which has 
Part of the Blade-bone; then the Chuck: piece, the 

Briſcuit, the four Ribs and Middle Rib, wlüch is called the 


Chack-Rib. 
The Hind Quarter. 

Firſt Surloin and Rump, the 'T'hin and Thick-flank, the 

Veiny-piece, then the C uck-bone, Buttock and Leg. 
| A SHEEP. 

The Head and. Pluck; which includes the Liver, 
Lights, Heart, Sweetbreads, and Melt. 

The Fore Quarter. 
The Neck, Breaſt, and Shoulder. 
The Hind Quarter. 

The Leg and Loin, The two Loins together is called 
a Saddle of Mutton, ” which is a fine Joint when it is 
the little fat Mutton. 

A CALF. 

The Head and Inwards are the Pluck; which con- 
tains the Heart, Liver, Lights, Nut and Melt, and what 
they call the Skirts (which eat finely broiled) the Throat 
- 81 and the Windpipe Sweetbread, which is the 

eſt 

The Fore Quarter is the Shoulder, Neck, and Breaft. 

The Hind Quarter is the Leg, which contains the 
Knuckle and F illet, then the Lom. 

2 
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' Houſe L A M B. 

The Head and Pluck, that is the Liver, Lights, Heart, 
Nut and Melt. Then. there is the Fry, which is the 
Sweet-breads, Lamb-ſtones, and Skirts, with ſome of 
the Lyver. | 

The Fore Quarter is the Shoulder, Neck and Breaſt 


together. 


he Hind Quarter the Leg and Loin. This is in 
High Seaſon at Chriftmas, but laſts all the Year. | 


Graſs Lamb comes in, in April or May, according 
to the Seaſon of the Year, and holds good till the. 


Middle of Auguft, 
| "MD. 


The Head and Inwards, and that is the Haſlet, which 
1; Liver and Crow, Kidney and Skirts. It is mixed 
with a great deal of Sage and ſweet Herbs, Pepper, Salt, 
and Spice, ſo rolled in the Caul and roaſted ; then there 
are the Chitterlans, and the Guts, which are cleaned for 
Sauſages. 

The Fore Quarter is the Fore Lojn and Spring; if a 
large Hog, you may cut a Spare-rib off. 

The Hind Quarter, only Leg and Loin. 

A Bacon H O G. 

This is cut different, becauſe of making Ham, Ba- 
con, and pickled Pork. Here you have fine Spare-ribs, 
Chines, and Griſkins, and Fat for Hog's-lard. The 
Liver and Crow is much admired fryed with Bacon ; 
the Feet and Ears of both are equally good ſouſed. 

Pork comes in Seaſon at Bartholomew-Tide, and holds 
good till Lady: Day. | 

How to chuſe BUTCHER's MEAT. 
To chuſe LAMB. | 

In a Fore Quarter of Lamb, mind the Neck Vein ; 
if it be an azure Blue it is new and good, but if greeniſh 
or yellowiſh, it is near tainting, if not tainted already. 
In the hinder Quarter, ſmell under the Kidney, and try 
the Knuckle; if you meet with a faint Scent, and the 
Knuckle be limber, it is ſtale killed. For a Lamb's 
Head, mind the Eyes if they beſunk or wrinkled, it is 
ſtale ; if plump and lively, it is new and ſweet. 

„ & ® 
If the bloody Vein in the Shoulder looks blue, or a 


bright 


3 

i 

' 

1 
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bright red, it is new killed ; but if blackiſh, niſh, 
or yellowiſh, it is flabby and ſtale ; if wrapped in wet 
Cloaths, ſmell whether it be muſty or not. The Loin firſt 
taints under the Kidney, and the Fleſh, if ſtale killed, 
will be ſoft and ſlimy. | DD 
The Breaſt and Neck taints firſt at the upper End, 
and you will perceive ſome duſky, yellowiſh, or greeniſh 
Appearance ; the Sweetbread on the Breaft will be clam- 
my; otherwiſe it is freſh and good. The Leg is known 
to be new by the Stiffneſs of the Joint; if limber, and 
the Fleſh ſeems clammy,. and has green or yellowifh 
Specks, it is ſtale. The Head is known as the Lamb's. 
The Fleſh of a Bull Calf is more red and firm than that 
of a Cow Calf, and the Fat more hard and curdled. 
MUTT ON. 


If Mutton be young, the Fleſh will yon tender; 


if old, it will wrinkle. and remain ſo; young, the 
Fat will eafily part from the Lean ; if old, it will ſtick 
by Strings and Skins: If Ram-Mutton, the Fat feels 
fpungy, the Fleſh gloſe grained and tough, not riſing 
again, when dented by your Finger: If Ewe-Mutton, 
the Fleſh is paler than Weather-Mutton, a cloſer Grain, 
and eaſily 1 If there be a Rot, the Fleſh will be 
paliſh, and the Fat a faint whitiſh, inclining to yellow, 
and the Fleſh be looſe at the Bone. If you ſqueeze it 
hard, ſome Drops of Water will ftand up like Sweat ; 
as to Newneſs and Staleneſs, the ſame is to be obſerved 
as by Lamb. 7 | | 
BEE F. 


If it be right Ox-Bref, it will have an open Grain, if 


young, a tender and oily Smoothneſs : If rough and 
ſpungy, it is old, or inclining to be fo, except, Neck, 
Briſcuit, and ſuch Parts as are very fibrous ; which in 
young Meat will be more tough than in other Parts. A 
Carnation pleaſant . Colour betokens good ſpendin 


Meat, the Sewet a curious white, yellowiſh is not ſo 


ood. 

Cow-Beef is leſs bound and cloſer grained than the 
Ox, the Fat whiter, but the Lean ſomewhat paler, if 
young, the Dent you make with your Finger will riſe 
again in a little Time. Hell 


% 
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Bull-Beef is of a cloſer Grain, a deep duſky red, 
tough in 1 the Fat ſkinny, hard, and has a ram- 
miſh rank Smell; and for Newneſs or Staleneſs, this 
Fleſh bought freſh, has but few Signs, the moſt material 
is its Clammineſs, and the reſt your Smell will inform 


you. If it be bruiſed, theſe Places will look more duſky 


or blackiſh than the reſt. 
POR & - 


If it be young, the Lean will break in pinching be- 


tween your Fingers, and if you nip the Skin with your 
Nails, it will make a Dent; alſo if the Fat be ſoft and 
pulpy, in a manner like Lard: If the Lean be tough, 
and the Fat flabby and ſpungy, feeling rough, it is old, 
eſpecially if the Ring be ſtubborn, and you cannot nip 
it with your Nails. 

If a Boar, though young, or of a Hog, gelded at full 
Growth, the Fleſh will be hard, tough, reddiſh, and 
rammiſh of Smell; the Fat ſcinny and hard; the Skin 
very thick and tough, and pinched up it will immedi- 
ately fall again. 1x | 

As for old or new killed, try the Legs, Hands, and 
Springs, by putting your Fingers under the Bone that 
comes out ; for if it be tainted, you will there find it by 
ſmelling your Finger ; beſides, the Skin will be ſweaty 
and clammy when ſtale, but cool and ſmooth when 
new. 

If you find little Kernels in the Fat of Pork, like 
Hail-ſhot; if many, it is meaſly, and dangerous to be 
eaten. 

How to * Braaun, Veniſon, Weftphalia-Hams, &c. 

Brawn is known to be old or young by the extraordi- 
nary or moderate Thickneſs of the Rind ; the thick is 
old, the moderate is young. If the Rind and Fat be 
very tender, it is not Boar Brawn, but Barrow or Sow. 

VENISON. 

Try the Haunches or Shoulders under the Bones that 
come out, with your Finger or Knife, and as the Scent 
is ſweet or rank, it is new or Stale ; and the like of the 
Sides in the moſt fleſhy Parts, If tainted, they will 
look greeniſh in ſome Places, or more than ordinary 
black, Look on the Hoofs, and if the Clefts are v"_ 
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wide and tough, it is old; if cloſe and fmooth, it i; 


oung. 
N The Seaſon for VENIS ON. 

The Buck Veniſon begins in May, and is in high Sea- 

ſon till A//-Hallows-Day ; the Doe is in Seaſon from 
Michaelmas to the End of December, or ſometimes to the 
End of January. 
Weſtphalia Hams and Engliſh Bacon. 

Put a Knife under the Bone that ſticks out of the 
Ham, and if it comes out in a Manner clean, and has a 
curious Flavour, it is ſweet and good; if much ſmeered 
and dulled, it is tainted or . 

Engliſs Gammons are tried the ſame Way; and for 

other Parts try the Fat, if it be white, oily in feeling, 
and does not break or crumble, and the Fleſh ſticks w 
to the Bone, and bears a good Colour, it is good; but 
if the contrary, and the Lean has ſome little Streaks of 
yellow, it is ruſty, or will ſoon be ſo. 
Butter, Cheeſe and Eggs. | 

When you buy Butter, truſt not to that which will be 
= you to taſte, but try in the Middle, and if-your 

ell and Taſte be good, you cannot be deceived. 

Cheeſe is to be choſen by its moiſt and ſmooth Coat ; 
if old Cheeſe be rough coated, rugged, or dry at Top, 
beware of little Worms or Mites. If it be over full of 
Holes, moiſt or ſpungy, it is ſubje to 1 * If any 
ſoft or periſhed Place appear on the Outhde, try how 
deep it goes, for the greater Part may be hid within. 
Eggs, hold the great End to your Tongue; if it feels 
warm, be ſure it is new; if cold, it is bad, and ſo in 
Proportion to the Heat and Cold, ſo is the Goodneſs of 
the Egg. Another Way to know a decke is to put 
the Egg into a Pan of cold Water, the freſher the f 
the ſooner it will fall to the Bottom; if rotten, it wil 
ſwim at the Top. This is alſo a ſure Way not to be 
deceived. As to the keeping of them, pitch them all 
with the ſmall End downwards in fine Wood-Aſhes, and 
they will keep ſome Months. 

EBLVLTRI. 

January. Hen Turkeys, Capons, Pullets with Eggs, 
Fowls, Chickens, Hares, all Sorts of Wild Fowl, Tame 
Rabbits, and Tame Pigeons, | 

| February. 
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February. Turkeys and Pullets with » Capons, 


Fowls, ſmall Chickens, Hares, all Sorts of wild Fowl 
(which in this Month begin to decline) Tame and wi!d 
Pigeons, tame Rabbits, green Geeſe, young Ducklings, 
and Turkey-Poults. 

March. This Month the ſame as the preceding 


Month; and in this Month wild Fowl goes quite out. 


April. Pullets, Spring Fowls, Chickens, Pigeons, 
oung wild Rabbits, Leverets, young Geele, Dacklings 


and Turkey-Poults. 


May. The ſame, ' 
Tune. The ſame. 
uly. The ſame; with young Patrons Pheaſants, 
wild Ducks, called Flappers or Moulters. 
Auguſt. The ſame. . | 
September, October, November and December. In theſe 


Months all Sorts of Fowls, both Wild and Tame, are 


in Seaſon; and in the three laſt, is the full Seaſon for all 
Manner of Wild Fowl. 


How to chuſe POULTRY. 


To know whether a Capon is a true one, young or old, . new 


or k 
bh hate} api Spurs are ſhort, and his Legs 


ſmooth ; if a true Capon, a fat Vein on the fide of his 
Breaſt, the Comb pale, and a thick Belly and Rump: If 
new he will have a cloſe hard Vent; if ſtale, a looſe o- 
pen Vent. 
A Cock or Hen Turkey, Turkey-Poults. 


If che Cock be young, his Legs will be black and 


ſmooth, and his Spurs ſhort ; if ſtale, his Eyes will be 


ſunk in his Head, and the Feet dry; if new, the Eyes 


lively and Feet limber. Obſerve the like by the Hen, 
and moreover if ſhe be with Egg, ſhe will have a ſoft 


open Vent, if not, a hard cloſe Vent. Turkey-Poults * 


are known the ſame way, and their Age cannot deceive 


A Cock, Hen, &c. 


you, 


If young, his Spurs are ſhort and dubbed, but take 


ticular Notice they are not pared or ſcraped: If old, 

e will have an open Vent, but if new a cloſe hard Vent; 

and fo of a Hen for newneſs or ſtaleneſs; if old, her Legs 
and Comb are rough; if young, ſmooth. ' RUE 

ame 
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A Tame Gooſe, Wild Gooſe, Bran Gooſe. 
If the Bill be yellowiſh, and ſhe has but few Hairs, ſhe 
is young, but if full of Hairs, and the Bill and Foot red, 
"ſhe is old; if new, limber footed ; if ſtale, dry footed; 
and ſo of a Wild Gooſe, and- Bran Gooſe. 
Wild and Tame Ducks, 
The Duck, when fat, is hard and thick on the Belly, 
but if not, chin and lean; if new, limber footed; if ſtale, 
dry footed. A true Wild Duck has a reddiſh Foot, ſmall- 
er than the Tame one. 
Goodwets, Marle, Knots, Ruffs, Gull, Dotterels, and 
Wheat Ears. 
If theſe be old, their Legs will be rough ; if young, 
* ſmooth; if fat, a far Rump; if new, limber footed ; if 
ſtale, dry footed. 
| . Pheaſant, Cock and Hen. | 
The Cock, when young, has dubbed Spurs ; when 
| , ſharp ſmall Spurs; if new, a faſt Vent, and if ſtale, 
open flabby one. The Hen, if young, has ſmooth 
8, age her fleſh of a curious Grain; it with Egg, ſhe 
Leg have a ſoft open Vent, and if not, a cloſe one. For 
Newnef or Staleneſs, as the Cock. 
Heath, and Pheaſant Poults. 
If new, they will be ſtiff and white in the Vent, and 
the Feet limber ; if fat, they will have a hard Vent; if 
an: - ary footed and limberz and- if touched wats will 


Heath-Cock and Hen. 
If young, they have ſmooth Legs and Bills; and if 
old, rough. For the reſt are known as the foregoing. 
Partridge, Cock or Hen. 
'The Bill white, and the Legs bluiſh, ſhew Age ; for 
if young, the Bill is black and Legs yellowiſh ; if new, 
a faſt Vent; if ſtale, a green and open one. If their 
Crops be full, and they have fed on green Wheat, they 
may taint there; and for this ſmell in their Moutn. 
Woodcock and Snipe. 
The Woodcock, if fat, is thick and hard; if new, 
limber footed ; when ſtale, dry footed ; or if their Noſes 
are ſnotty, and their Throats muddy and mooriſh, they 
are nought. A Snipe, if fat, has a fat Vein in the 4s 
- un er 
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under the Wing, and in the Vent feels thick ; for the 
reſt like the Woodcock. 

Doves and Pigeons. 
To know the Turtle-Dove, look for the bluiſh Ring 
round his Neck, and the reſt moſtly white ; the Stock- 


Dove is bigger, and the Ring- Dove is leſs than the Stock- 


Dove. The Dovehouſe Pigeons, when old, are red- 


legged ; if new and fat, they will feel full and fat in the 


Vent, and are limber footed ; but if ſtale, a flabby and 
. Plover, Felfare, Blackbird, 
us o or over, Felfare, 1 
Thruſh, Larks, &c. * ; 
Of Hare, Leveret, and Rabbit. 
' Hare will be whitiſh and ſtiff, if new and clean killed; 
if ſtale, the Fleſh blackiſh in moſt Parts, and the Body 
limber; if the clef@in her Lips ſpread very much, and 
her Claws wide and ragged, ſhe is old, and the contra- 
ry young : If the Hare be young, the Ears will tear like 
a Piece of brown Paper; it old, dry and tuff. To know 
a true Leveret, feel on the fore Leg near the Foot, and 
if there be a ſmall Bone or Knob it is right, if not, it is 
a Hare; for the reſt obſerve as in the Hare. A Rabbit, 
if ſtale, will be limber and ſlimy; if new, white and 
ſtiff; if old, her Claws are very long and rough, the 
Wool motled with grey Hairs ; if young, the Claws and 
Wool ſmooth. 
CANDLEMAS Quarter. 
Fiſh in Seaſon. 

Lobfters, Crabs, Crawfiſh, River Crawfiſh, Guardfiſh, 
Mackerel, Breams, Barbel, Roach, Shad or Alloc, Lam- 
prey or Lamper-Eels, Dace, Bleek, Prawnes, and Horſe- 
Mackerel. 

The Eels that are taken in Running Water, are better 


than Pond Eels; of thoſe the Silver ones are moſt 


elteemed. 
MIDSUMMER Quarter. 

Turbutts and Troutts, Soals, Grigs, Shafflins, and 
Glout, Tenes, Salmon, Dolphin, Flying-fiſh, Sheep-head, 
Tollis, both Land and Sea, Sturgeon, Seale, Chub, Lob- 
ſters and Crab. g . 

Sturgeon is a Fiſh commonly found in the Northern 
Seas; but now and then we find them in our great Ri- 


Q Vers. 
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vers, the Thames, the Severn, and the Tyne. This Fiſh 
is of a very large ſize, and will ſometimes meaſure eigh- 
teen Feet in length. They are much eſteemed when 
freſh, cut in Pieces and roaſted or baked, or pickled for 
cold Treats. The Cavier is efteemed a Dainty, which 
is the Spawn of this Fiſh. The latter End of hes Quar- 
ter comes Smelts. 1 | 
| MICHAELMAS Quarter. 
Cod and Haddock, Coalfiſn, White and Pouting Hake, 
Ling, Tuſke and Mullet red and grey, Weaver, Gurnet, 
Rocket, Herrings, Sprats, Soales and Flounders, Plaiſe, 
Dabs and Smeare Dabs, Eels, Chare, Scate, Thornback 
and Homlyn, Kinſon, Oyſters and Scoll Salmon, 
Sea Perch and Carp, Pike, Tench and Sea Tench. | 
Scate Maides are black, and Thogback Maides white. 
Grey Baſs comes with the Mullet. | | 
In 'this Quarter are fine Smelts, and holds till after - 
Chriſtmaſs. | 
There are two forts of Mullets, the Sea Mullet and 
River Mullet, both equally good. 
| CHRISTMAS Quarter. | 
Dorey, Brile, Gudgeons, Gollin, Smelts, Crouch, 
Perch, Anchovy, and Loach, Scollop and Wilks, Peri. 
winkles, Cockles, Muſſels, Geare, Bearbet and Hollebet. 


Hew to chuſe FI S H. It 
To chuſe Salmon, Pike, Trout, Carp, Tench, Grailing, 

Barbel, Chub, Ruff, Eel, Whiting, Smelt, Shad, &c. 
All theſe are known to be new or ſtale by the Colour 
of their Gills, their Eaſineſs or Hardneſs to open, the 
hanging or keeping up their Fins, the ſtanding out or 
ſinking of their Eyes, &c. and by ſmelling Gills, - 

| | Turbutt. | 

He is choſen by his Thickneſs and Plumpneſs, and if 
his Belly be of a Cream Colour, he muſt ſpend well; but 
if thin, and his Belly of a bluiſh white, he will eat very 


looſe. 
Cod and Codling. 
Chuſe him by his Thickneſs towards his Head, and 
whiteneſs of his Fleſh when it is cut: And ſo of a Cod- 
ling. ö 
| Ling. 
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Ling. 5 
For Dried Ling, chuſe that which is thickeſt in the 
Poll, and the Fleſh of the brighteſt Vellow. | 
Scate and Thornback, 
Theſe are choſen by their Thickneſs, and the She- 
Scate is the ſweeteſt, 4s large. 


C. 

Theſe are choſen by their Thickneſs and Stiſſneſs: 
When their Bellies are of a Cream Colour they ſpend the 
firmer. 

Sturgeon. 

If it cuts without crumbling, and the Veins and Gri- 
file give a true blue where they appear, and the Fleſh a 
perted white, then conclude it to be good. 
| Freſh Herrings and Mackerel. 

If their Gills are of a lively ſhining Redneſs, their 
Eyes ſtand full, and the Fiſh is ſtiff, then they are new ; 
but if duſky and faded, or ſinking and wrinkled, and 


Tails limber, they are ſtale, 


3 Lob ſtert. 

Chuſe them by their weight, the heavieſt are het if 
no Water be in them: If new, the Tail will pull nary 
like a Spring; if full, the Middle of the Tail will be 
full of , .reddiſh-ſkinned Meat. Cock Lobſter is 
known by the narrow- back of the Tail, and the tx o 


uppermoſt Fins within his Tail are ſtiff and hard; but 


the Hen is ſoft, and the back of her Tail broader. 
Prawns, Shrimps and Crabfih. 

The two firſt, if ſtale, will be limber, and caſt a kind 
of ſlimy Smell, their Colour fading, and they ſlimy: 
The two latter will be limber in their Claws and Joints, 
their red Colour turn blackiſh and duſky, and will have 
an ill Smell under their Throats, otherwiſe all of them are 


| Plaiſe and Flounders. 
If they are ſtiff, and their Eyes be not ſunk or look 


dull, they are new, the contrary when ſtale. The beſt 
fort of Plaiſe look bluiſh an the Belly. | | 


Pickled Salmon. | 
If the Fleſh feels. oily, and the Scales are ſtiff and ſhin- 


ing, and it comes in Fleaks and parts without crumy 
bling, then it is new _ and not otherwiſe. 
| 2 


Pickled 


| 
4 
| 
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"  » Pickled and Red Herrings, © 

For the firſt, open the Back to the Bone, and if the 
Fleſh be white, ſleaky and oily, and the Bone white, or 
a bright red, they are good. If Red Herrings carry a 
good Gloſs, part well from the Bone, and imell well, 
then conclude them to be good. ' 

January Fruits which are yet laſting, are 

Some Grapes, the Kentiſh, Ruſſet, Golden, French, 
Kirton and Dutch Pippins, John Apples, Winter Queen- 
ings, the Marygold and Harvey Apples, Pom-water, 
Golden- dorſet, Renneting, Love's Pearmain, and the 
Winter Pearmain. Winter Purgomat, Winter Bouchre- 
tien, Winter Maſk, Winter Norwich, and Great Surrein 
1 All Garden Things much the ſame as in Decem- 

4. . 
February Fruits which are yet 155 . 

The ſame as in January, except the Golden Pippin 
and Pom- water; alſo the Pomery, and the Winter Pep- 
perning and Dagobent Pear. 

March Fruits a&bich are yet laſting. © 

The Golden Ducket Dauſet, Pi pins, 138 
Love's Pearmain and John Apples. The latter Bouchre- 
tien, and Double Bloſſom Pear. 

April Fruits which are yet laſting. 

You have now the Kitchen Garden and Orchard, Au- 
tumn Carrots, Winter Spinach, Sprouts of Cabbage and 
Cauliflowers, Turnip-tops, Aſparagus, young Radiſnes, 
Dutch Brown Lettuce and Creſſes, Burnet, young Oni- 
ons, Scullions, Leeks, and early Kidney-beans. On hot 
Beds, Purſlain, Cucumbers and Muſhrooms. Some 
Cherries, Green Apricots and Gooſeberries for Tarts. 

Pippins, Deuxans, Weſtbury Apple, Ruſſeting, Gilli- 
flower, the latter Bouchretien, Oak Pear, &c. | | 


May, the Product of. the Kitchen, and Fruit Garden this 


Month. . 


Aſparagus, Cauliflowers, Imperial Sileſia, Royal and 


Cabbage ce, Burnet, Purſſain, Cucumbers, Naſtur- 
tian Flowers, Peaſe and Beans, ſown in October, Arti- 
chokes, Scarlet Strawberries, and Kidney-beans. - Upon 
the hot Beds, May Chexyies, May Dukes. On Walls, 
Green Apricots, and Gooleberries. 


Pippins, 


| 


5, 
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Pippins, Deuxans or John Apple, Weſtbury Apples, 
ele Gilliflower Apples, 1 Codling, A * 

The Great Karvile, Winter Bouchretien, black Wor- 
ceſter Pear, Surrein, aid Double- bloſſom Pear. Now 
the proper Time to diſtill Herbs, which are in their 

reateſt Perfection. | 
ane, the Product of 3 2 and Fruit Garden this 
onth. 

Aſparagus, Garden Beans and Peafe, Kidney-beans, 
Cauliflowers, Artichokes, Batterſea and Dutch Cabbage, 
Melons on the firſt Ridges, young Onions, Carrots and 
Parſnips ſown in February, Purſlain, Burrage, Burnet, the 
Flowers of Naſturtian, Dutch Brown, the Imperial, 
the Royal, the Sileſia and Coſs Lettuces, ſame blanched 
Endive and Cucumbers, and all ſorts of Pot-herbs. 

Green Gooſeberries, Strawberries, ſome Raſberries, 
Currants white and black, Duke Cherries, Red Hearts, 
the Flemiſh and Carnation Cherries, Codlings, 2 
tings; and the Maſculine Apricot. And in the forcing 
Frames, all. the forward Kind of Grapes. 


Th July the Product of the Kitchen and Fruit Garden. 


oncival and Winged Peaſe, Garden and Kidney- 
beans, Cauliflowers, Cabbages, Artichokes, and their 
ſmall Suckers, all ſorts of Kitchen and Aromatick Herbs. 
Sallads, as Cabbage Lettuce, Purſlain, Burnet, young 
Onions, Cucumbers, blanched Endive, Carrots, Turnips, 
Beets, Naſturtian Flowers, Muſk-melons, Wood Straw- 
berries, Currants, Gooſeberries, Raſberries, red and white 
Jennatings, the Margaret Apple, the Primat Ruſſet, Sum- 
mer green Chiſſel and Pearl Pears, the Carnation Morel- 
la, Great Bearer, Morocco, Erigat and Begarreux Cher- 
ries. The Nutmeg, Iſabella, Perſian, Newington, Vio- 
let, Muſcal and Rambouillet Peaches. Nectarines the 
Primodial, Myrobolan, red, blue, amber, Damaſk Pear, 
—— and Cinnamon Plumbs, alſo the King's and Lad 
Elizabeth's Plumbs, c. Some Figs and Grapes, Wal- 
nuts in high Seaſon to pickle, and Rock Sampier. The 
Fruit yet laſting of the laſt Year, is the Deuxans and the 
Winter Ruſſeting. SE 
. the Product of the Kitchen and Fruit Garden. 
Cabbages, and their Sprouts, Cauliflowers, Arti- 


3 chokes, Cabbage Lettuce, Beets, Carrots, Potatoes, 


Turnips, 


\ 


2 
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Turnips, ſome Beans, Peaſe, Kidney-Beans, and. all 
Sorts of Kitchen Herbs, Radiſhes, Horſe-radiſh, Cu- 
cumbers, Creſſes, ſome Tarragon, Onions, Garlick, 
Rocomboles, Melons, and Cucumbers for pickling. 
— Gooſeberrnes, - Raſberries, Currants, Grapes, Figs, 
Mulberries and Filberts, Apples, the Windſor Sove- 
reign, Orange Bergamot Shper, Red Catherine, King 
Catherine, Penny Pruſian, Summer Pepperning, Sugar 
and Louding Pears. Crown Bourdeaux, Lavur, Diſ- 
put, Savoy and Walacotta Peaches, the Muroy, Tawny, 
Red Roman, little Green Cluſter and Yellow Ne&ta- 
rines. | 
Imperial Blue, Dates, Yellow late Pear, Black Pear, 
White Nutmeg late Pear, Great Anthony or Turkey 
and Jane Plumbs. | | 
Cluſter Grapes, Muſcadine and Cornelian Grapes.. 
September, the Praduct of the Kitchen and Fruit Garden. 
Garden and ſome Kidney Beans, Roncival Peaſe, 
Artichokes, Radiſhes, Cauliflowers, Cabbage Lettuce, 
Creſſes, Chervile, Onions, Tarragon, Burnet, Sellery, 
Endive, Muſhiooms, Carrots, Turnips, Skirrets, Beets, 
Scorzonera, Horſe-radiſh, Garlick, Shalots, Rocom- 
' bole, Cabbage and their Sprouts, with Savoys, which 
are better, when more ſweetened with the Froſt. 
Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, 
Filberts, man Quinces, Melons and Cucumbers. 
October, the Product of the Kitchen and Fruit Garden. 
Some Cauliflowers, Artichokes, Peaſe, Beans, Cu- 
cumbers, and Melons, alſo 10 ſown Kidney-Beans, 
Turnips, Carrots, Parſni otatoes, Skirrets, Scor- 
zonera, Beets, Onions, lick, Shallots, Rocombole, 
| Chardones, Creſſes, Chervile, Muſtard, Radiſh, Rape, 
" Spinach, Lettuce ſmall and cabbaged, Burnet, Tarra- 
gow Blanched Sellery and Endive, Late Peaches and 
Plumbs, Grapes Figs, Mulberries, Filberts and 
Walnuts. Bullace, Pines and Arbutes ; and great Va- 
riety of Apples and Pears. | 
November, the Product of the. Kitchen and Fruit Garden. 
Cauliflowers in the Greenhouſe, and ſome Arti- 
chakes, Carrots, Parſnips, Turnips, Beets, Skirrets, 
Scorzonera, Horſe-radiſh, Potatoes, Onions, 5 8 
/ N 22 855. 
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and their Sprouts, Savoy Cabbage, Sp 
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Shallots, Rocombole, Sellery, Parſley, Sorrel, Thyme, 
Savory, Sweet 1 dry and Clary. Cabbages 
ina 


ch, late Cu- 
cumbers. Hot Herbs on the Hot- Burnet Cab- 
= "ga, Endive blanched, ſeveral Sorts of Apples 
and Tears. a 
Some Bullaces, Medlars, Arbutes, Walnuts, Hazel 
Nuts, and Cheſnuts. | | 
December, the Product of the Kitchen and Fruit Garden. 
Many Sorts of Cabbages and Savoys, Spinach, and. 
ſome Cauliflowers in the Conſervatory, and Artichokes, 
in Sand. Roots we have as in the laſt Month, Small. 
Herbs on the Hot-Beds for Sallads, alſo Mint, Tarra- 
„and Cabbage Lettuce preſerved under Glaſles ; 
hervile, Sellery, and Endive blanched, Sage, Thyme, 
Savory, Beet-leaves, Tops of young Beets, Parſley, 
Sorrel, Spinach, Leeks and Sweet Marjoram, Mari- 
Id Flowers, and Mint dried. Aſparagus on the Hot- 
Fed, and Cucumbers on the Plants ſown in July and 


Auguſt, and Plenty of Pears and Apples. 


A certain Cure for the Bite of MAD- DOG. 
ET the Patient be blooded at the Arm nine or ten. 

Ounces. _ 

Take of the Herb, called in Latin, Lichen Cinereus. 
Terreſtris ; in Engliſh, Aſh-coloured Ground Liverwort; 
cleaned, dried, and powdered, half an Ounce. 

Of black Pepper powdered, two Drachms. Mix 
theſe well t r, and divide the Powder into four 
Doſes ; one of which mult be taken every 138 
faſting, for four Mornings ſucceſſively, in half a Pint 
Cow s Milk warm. After theſe four Doſes are taken, 
the Patient muſt £0 into the cold Bath, or a cold Spring, 
or River, every Morning faſting for a Month: He muſt 
be dipt all over, but not ſtay in (with his Head above 
Water) longer than half a Minute, if the Water be very 
cold, After this he muſt go in three times a Week for 
a Fortnight longer. | ; 

N. B. The Lichen is a very common Herb, and grows 
generally in ſandy and barren Soils all over Eng/and. The 
ght Time to gather it, is in the Months of October and 


Nevember. b 
. Mead. 
Another 
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Another for the Bite of a Mad Dog. 

For the bite of a Mad Dog for either Man or Beaſt ; 
Take fix Ounces of Rue, clean picked and bruiſed ; 
four Ounces of Garlick, peeled and bruiſed ; four Ounces 
of Venice Treacle, and four Ounces of filed Pewter, or 
ſcraped Tin. Boil theſe in two quarts of the beſt Ale, 
in a Pan covered cloſe qver a gentle Fire, for the $ 
of an Hour, then ſtrain the Ingredients from the Li- 

uor. Give eight or nine Spoonfuls of it warm to a 

an, or a Woman, three Mornings faſting ; eight or 
nine Spoonfuls is ſufficient for the ſtrongeſt ; a leſſer 

Quantity to thoſe younger, or of a weaker Conſtitution, 
as you may judge of their Strength. Ten or twelve 
Spoonfuls for a Horſe, or a Bullock; three, four, or 
five to a Sheep, Hog, on Dog. This muſt be given 
within nine Days after the Bite;-it ſeldom fails in Man 
or Beaſt, If you can conveniently bind ſome of the In- 
gredients on the Wound, it will be ſo much the better. 
| Receipt againſt the Plague. 

Take of Rue, Sage, Mint, Roſemary, Wormwood 
and Lavender, a handful of each, infuſe them together 
in a Gallon of white Wine Vinegar, put the whole into 
a Stone-pot cloſely covered up, upon warm Wood Aſhes 
for four Days : After which ** off (or ſtrain through 
fine Flannel) the Liquid, and put it into Bottles well 
corked ; and into every Quart Bottle, put a quarter of 
an Ounce of Camphire. With this Preparation, waſh 
your Mouth, and rub Je Loins and yqur Temples 
every Day; ſnuff a little up your Noſtrils when you go 
into the Air, and carry about you a bit of Spunge dipped 
in the ſame, in order to ſmell to upon all 8 
eſpecially when you are near any Place or Perſon that 
is infected. They write, that four Malefactors (Who had 
robbed the infected Houſes, and murdered the People 
during the Courſe of the Plague) owned, when they 
came to the Gallows, that they had preſerved themſelves 
from the Contagion, by uſing the above Medicine only; 
and that they went the who'e Time from Houſe to 
Houſe, without any fear of the Diſtemper. 

| How to keep clear from Bugpgs. 

- Firſt take out of your Room all Sver and Gold 
Lace, then ſet the Chairs about the Room, w_ 3 
in 
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catch the Fire. If you have any India Pepper, throw 
in with the Brimſtone. Take care to have the Door 
open whilſt you lay in the Brimſtone, that you may get 
out as ſoon as poſſible. Don't open the Door under fix 
Hours, and then let the Doors ſtand open an Hour before 
you go in to open the Windows. Then bruſh and ſweep 
your Room very clean, waſh it well with boiling Lee, 
tiger nr a littte unſtackect· Lime in it, get 
a Pint of Spirits of Wine, a Pint of Spirit of Turpen- 


tine, and an Ounce of Camphire ; ſhake all well toge- 


ther, and with a bunch of Feathers waſh your Bedſtead 
very well, and ſprinkle the reſt over the Featherbed, and 
about the Wainſcot and Room. 

If you find great Swarms about the Room,. and ſome 
not „ do this over again, and you will be quite 
clear, Every Spring and Fall, waſh your Bedſtead with 
half a Pint, ms you will never have a Bugg; but if 
you find any come in with new Goods, or Box, &c,. 
— waſh your Bedſtead, and ſprinkle all over your 
B ling and Bed, and you will be clear ; but be ſure to 
do it as ſoon as you find one. If your Room is very 
bad, it will be well to paint the Room after the Brim- 
ſtone is burnt in it. 

This never fails if rightly done. 

An effetual Way to clear the Beaſtead of Buggs. 
Take Quickſilver and mix it well in a Mortar wi 
the white of an Egg, till the Quickſilver is all well mixt, 
and there is no Blubbers; then beat up ſome white of 
an Egg very fine and mix with the Quickfilver till it is. 
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like a fine Ointment, then with a Feather anoint the 
Beditead all over in every Creek and Corner, and about 
the Lacing and Binding, where you think there is any. 
Do this two or three Times, and it is a certain Cure, 
and will not ſpoil any 7 Thing. 

irections to the Houſe-maid. 

2 when you ſweep a Room, throw a little wet 
Sand all over it, and that will gather up all the Flew 
and Duſt, prevents it from riſing, cleans the Boards, 
and ſaves the Bedding, Pictures, and all other Furniture 
Lom Dult and Dirt, 
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